We Gireaco 


Continental extends cordial greet- 
ings to the members of the Institute 
of American Meat Packers, assem- 
bled for their 27th Annual Conven- 
tion. A...y you, one and all, obtain 
much profit and pleasure from the 
business and social sessions. 

And while you are in Chicago, 


we most cordially extend for your 
use the facilities of our offices. 


ConTINENTAL Can Company, Inc. 


NEW YORK CHICAGO SAN FRANCISCO 
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HYGRADE FOOD PRODUCTS Corp. 
BUFFALO, N. Y. - - - “heartily recommend” the NEW 


“BUFFALO” eet bitten Silent 
4 Cutter 


See this machine 
— in Booth 17 — 
Packers’ Convention 


Chicago, Nov. 11 to 15 This letter tells its own story: 





We are writing this letter to let you know that we 
have found the new Buffalo Silent Cutter to give perfect 
satisfaction in every respect. 


It increases our production materially over any other 


machine we have found. It also produces a better finished 
product. 


The emptying device works perfectly, as well as the 
scraper on the side of the bowl which mixes the tallow 
with the meat and affords a better yield. 


Will heartily and truthfully recommend this to any- 
one, and will be glad to show anyone you desire to bring 
to see the machine in operation. 


HYGRADE FOOD PRODUCTS CORP., 
Klinck Division, Buffalo, N. Y. 





























JOHN E. SMITH’S SONS COMPANY. Baffalo, N.Y.,U.S.4 


Manufacturers of ““BUFFALO”’ Silent Cutters, Grinders, Mixers, Chicago Office: 
Stuffers, Casing Pullers, Bacon Slicers and Fat Cutters 4201 S. Halsted St 


—— 
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INCE men first went down to the sea in ships, the man at the 

wheel has symbolized reliability. Through heavy seas and 

threatening storms, he could be depended upon to bring his vessel 
safely to port. 


And so, over a half century ago — in 1877, to be exact — when 
Messrs. R. S. Sinclair and John M. Sinclair sought. an identifying 
name for their choice products they decided upon “Reliable” 


brand, the name now employed by Kingan & Co. for their choice 
meats. 


Like the old faithful pilot they could always be depended upon. 
The word “Reliable” fully bespeaks the unvarying quality of the 
products and their uniform dependability. 


The veteran seaman at the wheel used in connection with the 
name vividly dramatizes a trade mark of exceptional merit identi- 
fying products of outstanding quality. 


ail ~ 


To Renew Old 
Friendships 


A year has passed since 
we have had the privil- 
ege of seeing many old 
friends and acquain- 
tances of past conven- 
tions — and we sincere- 
ly welcome this oppor- 
tunity of again greeting 
them. 


As is our custom, we 
shall have our head- 
quarters right on the 
grounds 


Drake Hotel 
Suite 266-267 


where Carr Sherman 
will be very happy to 
renew old friendships 
as well as greet those 
whom we haven’t yet 
had the pleasure of 
knowing personally. 











G." As 


H. P. Smith Paper Company 


H.P.S. Waxed and Oiled Packers Papers 


1130 West 37th Street 


Chicago, IIl. 
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SAVE THE SURFACE 

















Use LUSTRO SOAP a= : a ; 
on fine finishes. It is a } — a ((2 SRTRRHEEE Fis 


FINE FINISHES REQUIRE AN 


pure neutral soap, harm- 
INVEST MENT—PROTECT IT 


less to the most delicate 


surfaces. LUSTRO 
SOAP is universally 
used because it really 
cleans fine finishes 
without the slightest 
damage. 


Remember that fine 
finishes cost money to econon 
produce. They are an in- both ir 
vestment worth protect- aeet 
ing. Improper cleansing 
methods with harsh produc 
soaps will damage del- in the 
icate surfaces quicker of Con 
than the hard wear of Price: 


SSS EO 
Delicate everyday use. It will  § produc: 
products 


“Floorings | pay you to supply your fF ries : 


dy Zz washers and cleaners § ”\“" 
with LUSTRO SOAP 


est aver 

tural co. 

which is guaranteed by Anim 
In 19; 
the makers to be pure, principa 
eo one-four 

harmless and efficient. producti 
third la: 
cotton | 
was one. 
ARMOUR ano COMPANY : Industrial Soap Division - 1355 W. 31st ST., CHICAGO, ILL Bing year 
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LUSTRO SOAP: 
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Figures Show That Livestock and Meat 


Dominate American Agriculture 


Livestock and livestock products 
continue to dominate in American 
agriculture in spite of increased 
production in a period of world 
economic disruption. 


Export markets have narrowed 
both in volume and price, and the 
domestic market has been at the 
lowest point of the century. 


In spite of this the per capita 
value of agricultural commodities 
produced in the United States far 
exceeds that of any other country 
in the world, according to the 1932 
year book of the U. S. Department 
of Commerce in its review of the 
1931 agricultural situation. 


Prices of meat animals averaged 31 
per cent lower than in 1930, poultry 
products 23 per cent lower and dairy 
products 14 per cent lower. But grain 
prices, fruits and vegetables and cotton 
and cottonseed fell 37 to 39 per cent. 

Animal products maintained the high- 
est average price of any of the agricul- 
tural commodity groups. 


Animal Products Dominate Land. 


In 1981 the production of corn, the 
principal feed crop, increased nearly 
one-fourth to 2,557,000,000 bu., wheat 
production at 892,000,000 bu. was the 
third largest crop since the war, and 
cotton production at 17,100,000 bales 
was one-fourth larger than the preced- 


ing year and the second largest crop on 
Tecord. 


“A conspicuous feature of American 
agriculture is the great proportion of 
land and effort devoted, directly or indi- 
rectly, to animal products,” the year- 
book states. “The large national income 
of the country enables its people to 





maintain a high standard of diet, in 
which meats and fats and dairy and 
poultry products play a much larger 
part than in most other countries. 


“In food consumption in the United 
States the value of animal foods is much 
greater than that of vegetable foods, 
and even greater than the combined 
value of vegetable foods and of cotton.” 


Meat production in the United States 
in 1931 totaled 16,777,000,000 lbs. This 
was exclusive of lard. This was an 
increase of 1.4 per cent, about two-thirds 
of which was in federal inspected 
product. 


Meat Production Increased. 


Again, as in 1930, mutton and lamb 
reached a new high level, with an in- 
crease of 58,000,000 lbs. or 7 per cent 
over the previous year. Beef production 
was nearly 1 per cent higher and pork, 
excluding lard, more than 1 per cent 
above 1930. 


Prices on all livestock marketed 


touched the lowest marks reached in 18 
years or more. The general average 
decline for all classes was over 29 per 
cent from 1930. Hog and sheep prices 
declined the most—35 per cent in the 
course of 1931. Beef steers registered 
a drop of 26 per cent, while Iambs and 
veal calves were off 25 and 24 per cent 
respectively. 

The value of meat products, exclusive 
of animal fats and oils, was the lowest 
in almost sixty years, the shrinkage 
being nearly 46 per cent as compared 
with 1930. Exports of animal fats and 
oils were valued at less than any time 
since 1898. The aggregate value of 
meat products and fats exported was 
387 per cent under 1930 and below that 
of any previous year since 1889. 

This was due in part to a sharp drop 
in the quantity exported. Meat prod- 
ucts declined 127,000,000 lbs., or prac- 
tically one-third, the reduced export 
trade in pork meats being mainly re- 
sponsible. Exports of edible animal oils 
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PRODUCTION OF MEATS IN FEDERALLY INSPECTED PLANTS. 


Pork dominated the total meat production in federally inspected plants in every 
year since 1921 with the exception of 1926, when beef production exceeded it by a 


narrow margin. Veal and 


lamb production have been about the same in volume until 


in recent years, when lamb production has been considerably larger, notably in 1931. 
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and fats, the bulk of which was lard, 
declined 12 per cent in quantity. 
Decline in Meat Exports. 
Exports showed an equally sharp de- 
cline, not only in price but in quantity. 
The value of meats exported in 1931 
totaled $35,653,000 which was 46 per 
cent less than in 1930, and the lowest 
dollar value since 1872. 


Meats and animal fats combined were 
credited with the smallest value in 1931 
since 1889, and animal fats alone with 
the lowest since 1898. In two years, 
1930 and 1931, the export trade in meats 
and animal fats shrunk nearly $107,000,- 
000 or 52 per cent of the 1929 value. 


The following table shows the value 
of meat products and animal fats and 
oils exported during each of the past 
eleven years: 


Meat Animal Fats 
Products. and Oils. 
$157,122,000 $145,955,000 
140,175,000 118,215,000 

153,677 20, 


121,156,000 


Total. 
$303,077,000 


The quantity of the different products 
exported in each of the years from 1928 
to 1931, inclusive, are shown in the fol- 
lowing table: 


Beef and veal 
Pork 
Bacon and Cumberland sides................. 


1928 
M lbs. 
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severe than on a dollar basis. Meats 
exported were one-third less and the 
volume of edible animal fats fell off 12 
per cent in comparison to a value de- 
cline of 31 per cent. 

Pork meats showed the greatest de- 
cline in volume. Shipments of hams 
and shoulders were 29 per cent less than 
the year before, the United Kingdom 
taking 83 per cent of this export in 1931 
compared to 81 per cent in 1930. Bacon 
exports were only 40 per cent as large 
as the previous year, the United King- 
dom taking 61 per cent less and Cuba 
38 per cent less. 

Story of Production Figures. 

Production figures tell a different 
story. Here a gain of 239,000,000 Ibs. 
was recorded over the previous year, 
but with this exception production was 
the lowest since 1922. Pork, excluding 
lard, accounted for two-fifths of the in- 
crease, showing a gain of 98,000,000 lbs. 
Three per cent more veal was produced 
and 1 per cent more beef, while the 7 
per cent increase in mutton and lamb 
resulted in the largest output of this 
class of meat in history. 

Cattle numbers have shown an upward 
trend since 1928, beef cattle showing an 
increase of 10 per cent more than four 
years before and dairy cattle a still 


1929 1930 
M Ibs. 


Hams, shoulders and Wiltshires...........-.. 124/149 


Carcasses, loins, other fresh pork 
Pickled 


Canned 
Mutton and lamb... 
Sausage 
Sausage casin 
Other meat products 
Total all meat 


Lard 
Neutral lard 
compound containing animal fats 


Oleomargarine of animal or vegetable fats........ 
Total edible animal oils and fats 


The decline in exports of both meats 
and fats on a quantity basis was less 


CENTS PER POUND 
20 





cd Beef Steers 


05 o7 


902 
936,481 


larger increase. More hogs were counted 
on farms on January 1, 1932, than in any 


w Wt 12 13 14 15 16 18 2 ‘29 


PRICES OF BEEF STEERS, LAMBS AND HOGS AT CHICAGO. 
This chart shows the average prices of the three major classes of livestock at 


Chicago for the calendar years 1902-1931, 


inclusive. Up to the end of 1931 prices, 


while low, were still above the average of the first eight years of the period, the 
lowest level of which was reached in 1902 for lamb prices, 1904 and 1905 for hog 


prices and 1903 for beef prices, 
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other time in the past three years, the 
inventory showing an increase of 10 per 
cent over the preceding year. More 
sheep have been recorded each succes- 
sive year since 1923, there being 17,000, 
000 more on farms on January 1 this 
year than at the low point nine years 
previous. The gain over 1931 amounted 
to about 1,000,000 head. 
(Continued on page 41.) 
$e 
LOUISIANA MEAT TAX. 
A new tax of 1% per cent of gross 
receipts from sale of beef, veal, beef 
and veal by-products, oleo, oleomargar- 


ine and certain other food products, 


based on wholesale prices, has been 
passed by the Louisiana state legisla. 
ture. The law further provides for a 
tax of 15 cents on slaughter of each 
head of cattle or calves weighing 
Ibs. or over dressed weight, and if 
cents on each head of cattle or calves 
weighing less than 261 Ibs. Og; 
weight. Returns of the tax are to 
used in eradicating the cattle tick. 


The following suggestions have bh 4 


offered to meat packers and meat deak 
ers in complying with the provisions ¢ 
this law. = 

1. The tax should be added sep 
ly to the bill for goods sold.’ It sk 
not be included as part of the price. — 

2. In commodities containing 50 per 
cent or more of taxable nieats, the tax 
should be added separately to the 
for goods as though commodities 0 
tained exclusively taxable ingredi 
For commodities containing less than 
50 per cent of taxable meats, no tax 
should be added. In other words the 
tax should be added separately to the 
bill in case the commodity contains 50 
per cent or more of taxable ingredients, 
and should be omitted entirely if the 
commodity contains less than 50 per 
cent of taxable ingredients. No tax 
should be added in the case of sales of 
all sausage and all canned meats, in- 
cluding canned corned beef and canned 
roast beef. 

8. Goods shipped into Louisiana m 
route cars from outside the state are 
not subject to tax until arrival in the 
state and sold by the purchaser. 
first seller of the commodity in the 
state is the one who is subject to tax, 
and the one who should make retum 
of the tax to the state. The outside 
shipper should neither pay tax nor make 
a tax return to the state. 

4. Sales made in Louisiana and 
shipped out on orders received 
without the state are interstate sales 
and are not subject to tax. 


—— 
WHOLESALE PRICES DECLINE. 


Wholesale prices of all commodities 
for the week ended October 29, 193% 
showed a decline of .3 from an i 
number of 64.4 in the previous 
to 64.1. Farm products declined from 
47.0 to 46.2, foods from 60.8 to 
hides and leather products from 
to 72.2. These weekly index mi 
are based on average prices of 1926 as 
a basis of 100.0. 
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Meat profits are dependent on 
the spread between selling prices 
and production and merchandis- 
ing costs. 


The packer seems to have very 
little control over his selling 
prices —less than he ought to 
have. But he can, within limits, 
control his production costs. He 





MODERN 
Power costs for hoisting hogs may be 


HOISTING EQUIPMENT. 


out of line if old equipment is used. 
Here is shown the modern hog hoist. 
This is installed in the plant of Jacob E. 
Decker & Sons Co., Mason City, Ia. It 
delivers the hogs onto a conveyor sticker 
rail, which is not only a convenience but 
atime and labor saver. ; 


can hold them in line or permit 
them to get out of hand. 


A meat plant accountant said 
recently that the packer with a 
knowledge of unit production 
costs seldom is out-of-date. 


_ He has before him at all times 
information which emphasizes 
just what obsolescence costs. Nor 
does he have to speculate on the 
profitableness of keeping produc- 
tion costs low with efficient equip- 
ment and methods. 


Costs That Creep Up 


High production costs have the 
bad habit of creeping up on a 
packer unawares. 


Machines show wear, causing 
a excessive consumption of pow- 


er and high maintenance and re- 
pair costs ; 


Improvements are made in fol- 
Owing departments, necessitating 
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Wasteful Hog Killing Practices 
Avoided with New Equipment 


additional workers in the first de- 
partment to maintain the re- 
quired rate of production ; 

Machines and methods become 
obsolete ; 


Neglect to properly depreciate 
equipment causes a higher than 
necessary interest charge; 


A close watch is not kept for 
machines, appliances and meth- 
ods designed to reduce labor, in- 
crease consumption or improve 
quality ; 

Bad conditions increase losses 
through waste and spoilage. 


Production in most meat plants 
is holding up well. Large quan- 
tities of products are moving into 
consumption. How soon better 
prices for meats can be realized 
is a question. 

But instead of merely hoping 
for higher selling prices the pack- 
er might try to widen the spread 
between prices and costs by start- 
ing at the other end and reducing 
costs wherever possible. 


In the following article an expert on 
meat plant equipment and methods sug- 
gests that this campaign for lower costs 
might start in the hog killing depart- 
ment. Hogs are being slaughtered in 
large volume, he says, so that small sav- 
ings in each of the operations of driving, 
shackling, scalding, dehairing, etc., might 
be made to amount to a considerable sum 
on the total number of animals killed. 





CONVEYOR SPEEDS UP OPERATIONS. 


Cast iron scalding tubs are coming into 
general use. Their depreciation is small, 
they are easily cleaned and it'is a sim- 
ple operation to take them down and re- 
assemble them when changes in layout 
of equipment are being made. This tub 
is equipped with a conveyor for deliver- 
ing the scalded hog to the dehairing ma- 
chine. The galvanized iron guards pro- 
tecting the roller chain drive have been 
removed. 


New Ideas Save Waste 


By John J. Dupps, jr. 


The difficulty of producing profits 
from the sale of product manufactured 
with obsolete equipment is well known. 


Property valuations have been re- 
duced and stock valuations have shrunk 
so as to make it possible for volume ‘ 
production to show some profit. But 
with the exceedingly low cost of raw 
materials, combined with the compara- 





HELPS TO KEEP DOWN 


EXCESSIVE LABOR ON THE RAIL. 


This is a view in the hog killing department of the plant of John Morrell & 
Co., Sioux Falls, S. D. The dehairer is a Boss jumbo with a capacity of 750 hogs 


per hour. 


It is equipped with water re-circulating pumps and hot water boxes. 
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and the executive department has gone 
to the production department, where 
the problem must again be solved. 


Must Get Up to Date. 


It cannot be solved with obsdlete 
buildings and equipment. 

Time does not always permit the 
building of a new department, and 
funds are not always available for this 
purpose. Operating equipment in pro- 
portion to building costs in packing 
plants is only a small percentage. 
Therefore packers are turning to this 
angle for a start in the solution of their 
problem. 

Value of by-products has been re- 
duced almost to the cost of production 
because farmers cannot buy tankage, 
meat scrap, etc., as their funds are ex- 
hausted by the low price of farm prod- 
ucts. 


WATER CIRCULATOR IMPROVES Sausage production is off because 
DEHAIRING RESULTS. large consumers of sausage can buy 
A, requisite for proper hog scalding is fresh cuts for less, and because of re- 
good circulation of the water in the scald- j j i 
ing tub to maintain an equal temperature. duced buying a = the laboring 
In the plant of Jacob E. Decker & Sons class. 
Co., Mason City, Ia., the scalding water 


Ry gs 4 ~ a circulator oper- Unnecessary Operating Costs. 
Gross tonnage of packers is prob- 

tively high overhead (which in most ably closer to normal than the gross 

cases has been reduced as much as_ tonnage of any other industry compar- 

possible), it is still impossible to show able in size. The logical department 

profits. to improve, therefore. would seem to 

The sales department has gone to be the hog killing department. 
the executive department for relief, Many plants are using the same 


KEEP SINGEING COST LOW. 
Automatic singers keep down the con- 
sumption of fuel by supplying gas only 
as needed. This one is installed in the 

s of John Morrell & Co., Sioux 


equipment today that they have been 
using for 15 to 25 years. During this 
time miscellaneous costs have crept i 
that have been forgotten about, but 
which continue unnoticed. Among 
these costs are: 


High horse-power consumption of 
electricity on hog-hoisting equipment, 
scalding-tub water circulating pumps, 
hog-dehairing machine motors, gall- 
breling benches, conveyors, etc. 

Excessive labor costs for driving 
hogs in poorly arranged pens and ru 
ways, poor shackling and sticking com 
ditions. 

Poor scalding, due to improper ei 
culation of scalding tub water, temper 
ature of water and hardness of watel. 


Obsolete dehairing machines, not only 
requiring tremendous consumption 
fresh hot water and high horse powe, 
but delivering hogs with “round t 

CONVEYOR TOP BENCH SIMPLIFIES GAMBRELING. tickets”—that is, hogs impropeny 
This shows the discharge end of the Boss dehairer in the plant of John Morrell cleaned by machine and sent around the 


& Co., shown in another illustration. The hogs are delivered onto a conveyor top ‘i 
gambreling bench. (Continued on page 23.) 
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Packers’ Problems in Making Price 
Lists and Getting Prices 


Price building and price main- 
tenance create many difficult 
problems for meat packers, be- 
cause of conditions peculiar to the 
meat packing industry. 

Unsatisfactory competitive 
practices have been difficult to 
correct, however willing each 
packer is to cooperate, principally 
because of conditions of demand 
and supply. While common to all 
industry, these two factors have 
ynusual significance in meat pack- 
ing, due to the perishability not 
only of the finished product but 
of the raw material. 


Other factors make accurate 
price building difficult, and the 
impossibility of developing style 
and distinctiveness in a large vol- 
ume of the product handled by 
the industry eliminates sales ad- 
vantages common in most other 
industries. 

Some of the price policies and influ- 
ences in meat packing were discussed re- 
eently by R. D. MacManus, public rela- 
tions director of Armour and Company, 
in an address delivered as one of a series 
of food marketing lectures at Northwest- 


em University, Chicago, a summary of 
which follows: 


Price Policies and Influences 


By R. D. MacManus. 


As is true in all businesses, those in 
the meat field seek to obtain prices for 
their product which will represent cost 
plus a profit. It happens that there 
are other factors entering into meat 
prices, and they are of greater influ- 
ence than the policy itself. 


But before discussing these other in- 
fluences, let’s see what items enter into 
cost. In general there are eight. 


Items That Enter Into Cost. 


The first is that of overhead or in- 
vestment. It represents what amounts 
to rental on buildings and equipment 
necessary for the conduct of business. 

The second might be called adminis- 
tration or management. This is an 
item which mounts in total as the 
breadth of a business increases, because 
the more employes and the farther 
apart they are scattered the more su- 
pervision is necessary. 

_The third is taxes, and at this par- 
ticular time it is hardly necessary to 
delve deeply into that subject. At all 
times taxes are a considerable item of 
expense, and when a depression is on 
and counties, states, and the federal 
government are all seeking to balance 
their budgets, taxes become of great 


importance. In the same class with 
taxes might be placed the moneys which 
have to be expended in donations to 
community chests, etc. 

Number four is raw material. This 
item varies in different businesses, for 
the raw materials of some are of eom- 
paratively little consequence, while in 
others they are of great consequence. 


Raw Material Largest Item. 

In the meat field, for example, the 
cost of raw material is by long odds 
the greatest single item of expense. 
Furthermore, it is an item which fluc- 
tuates in value from month to month, 
from week to week and even from day 
to day. Price policies, therefore, have 
to take into consideration the varying 
cost of the raw material, and bids for 
raw materials must be based on selling 
prices of the finished product. 


Labor is a fifth item in those making 
up cost, and labor charges vary with 
volume. 


Transportation is the sixth item on 
the list. Meat is perishable and re- 
quires special equipment and special 
attention. 

Selling expenses constitute the 
seventh item, and they are influenced, 
as are labor costs, by the volume han- 
dled and the service that accompanies 
selling. 

A number of intangibles constitute 
the eighth and last group. These in- 
tangibles include spoilage, changes in 
style, shrinkage, breakage and bad 
debts. The style change item doesn’t 
apply very broadly to meats, but all the 
others are important, even though they 
are at times overlooked. 


Profit a Minor Factor. 


All of the foregoing in varying de- 
grees enter into the cost of meat. 
Profit has not been an important factor 
for sometime. Back in what we call 
“the good old days” 3 per cent on turn- 
over was regarded as a fair and rea- 
sonable profit. Since the war and the 
depression that followed it, 2 per cent 
on turnover has generally come to be 
regarded as a satisfactory return, but 
in the last several years most anybody 
in the meat business would have 
cheered if he could have made 1 per 
cent, 

It has to be conceded that meat deal- 
ers cannot expect to make as long a 
profit margin as do the dealers in vari- 
ous other commodities. Meat is an 
item of everyday consumption, and is 
in the class of necessities, and people 
simply will not pay as much for the 


POLICIES AN EMPTY GESTURE. 

R. D. MacManus, Armour publicity 
director, tells business students of the 
packer’s problems in operation and mer- 
chandising. 
things that they have to have every 
day as they will for the things that 
they do not have to have, and which 
fall into the luxury class. 

Policies are not very important in 
determining meat prices, for few and 
far between are the concerns in the 
meat business that could anywhere 
near make what policy would designate 
as a fair return. The competition in 
the industry, plus certain peculiarities 
applicable to it, make price a matter of 
conditions rather than of policies. 

Effect of Policies on Price. 

Following are some of the peculiari- 
ties of the meat industry which render 
it difficult, if not impossible, to deter- 
mine price by policies. 

Meat is highly perishable. It cannot 
be held successfully for any long period 
of time. It’ must be moved into con- 
sumption at approximately the same 
rate that livestock comes to market, for 
it is the experience of the men in the 
business that almost invariably when 
they hold back product, even for the 
short time that such holding is possi- 
ble, they sustain a loss by reason of 
having done so. 

Meat is largely a natural product. 
That is, it reaches the handlers in such 
shape that comparatively little value 
is added to it by the work that is done 
along the way. No dealer, therefore, 
is able to give any great individuality 
to his product. Beef is beef and lamb 
is lamb, and while there are carefully 
guarded secrets of curing and smoking 
which tend to produce superior ham 
and bacon, the great bulk of pork prod- 
uct is very similar to beef and lamb in 
that it has little individuality. 

(Continued on page 40.) 
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Packer Urges 6-Hr. Day 


In a Statement of His Views on 
What Business Needs 


Austin, Minn., Nov. 
Editor THE NATIONAL PROVISIONER: 


We are about to enter the fourth 
year of our depression, and the ques- 
tion is, just where are we? 

Our leading daily papers continue 
optimistic, with headlines declaring 
business recovery has just begun and 
prosperity is just around the corner. 
But when we look our situation square- 
ly in the face we discover that as yet 
no machinery has been set in motion 
which will create Buying Power. 

Buying Power is the need of the 
hour. 

Nor has anything been done to revise 
a uniform basis for the working day 
or to bring wages back to a livable 
standard. 


Efforts That Did Not Help. 


National and state conferences have 
been frequently held by the leading 
business men and industrialists of our 
country, and it seems every conceivable 
experiment has been made in an en- 
deavor to check the downward trend. 
Municipal, state and federal govern- 
ments have appropriated many millions 
and created county and state jobs for 
the unemployed which in normal times 
would not have been required. This 
expenditure was, in effect, an indirect 
dole. 

What is our present situation? 
Wages have been cut, then cut again. 
There are few lines of business which 
have not made every effort to keep 
their ship afloat and their forces intact. 
The stagger plan, the five-day-week 
plan and the share-the-work plan have 
been in effect, and the result is an un- 
satisfactory paycheck for _all. 
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Today there are few men with jobs 
who are not burdened with the support 
of a sister’s or brother’s family, or 
perhaps helping some other relative 
who is out of work. In many instances 
two and three such families are now 
living in a single home, thus going to 
the very extreme rather than submit 
to charity. Because of such situations 
the average workman’s pay check will 
barely provide a meal ticket. 


One Packer’s Experience. 


During the year ending October 31, 
1931, the average pay check in our own 
plant figured a fraction over twenty- 
five dollars per week, which was a liv- 
ing wage considering the buying power 
of the dollar at that time, and our 
people were contented and happy. This 
past year we carried more than three 
hundred men on the payroll who in nor- 
mal times would not have been there. 
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The share-the-work plan which di- 
vides the pay check is, in my opinion, 
not constructive. It is our experience 
that it has disrupted the morale of our 
plant organization and lowered the 
efficiency per man, which demoralizes 
any business. 


It was suggested in a recent article 
that the six-hour day be the standard 
measure of the working day for all 
lines of business and the pay check be 
brought back to normal. Our country’s 
situation has reached a crisis where the 
right move should be made and made 
quickly. It was further suggested that 
wartime measures be put into practice, 
whereby a committee will be at work in 
every city and hamlet to sign up em- 
ployers of labor to adopt the six-hour 
day, effective on some fixed date when 
every business will start on a uniform 
basis. 

Favors Six-Hour Day. 

Personally, I want to go on record 
as being wholeheartedly in favor of 
this plan. The six-hour day has been 
suggested by many to the various un- 
employment committees appointed, but 
for some reason the idea has been 
tabooed. 


The Kellogg Breakfast Food Com- 
pany has operated on the six-hour plan, 
changing the schedule from three eight- 
hour shifts to four six-hour shifts, and 
openly declares the change in every 
way satisfactory. 


If the Kellogg experiment is a suc- 
cess and others who have followed are 
successful, why should not a six-hour 
schedule be a success with the steel 
mills, the telephone companies and 
others operating twenty-four hours a 
day? And furthermore, why should not 
the six-hour day solve the unemploy- 
ment problem if adopted by all other 
business organizations? 

Our company began business in 1892 
when a day’s work was anywhere from 
ten to fourteen hours. After many 
bitter labor strikes throughout the land 
ten hours’ time was fixed as a day’s 
work; anything over that meant extra 
pay. 

How It Worked Once Before. 


When the eight-hour day was sug- 
gested there were many bitter protests 
from our business leaders, and no one 
was more bitter than the writer, figur- 
ing that an eight-hour day would be 
a handicap in competing with foreign 
industries. 

The eight-hour day was put into 
effect at the psychological time. It 
provided work for many veterans who 
had returned from overseas and was 
the real foundation for the prosperity 
we enjoyed following its adoption. 


Early in 1929 it was officially re- 
ported there were 1,874,050 persons out 
of work. In April 1, 1930, there were 
2,429,062. On January 1, 1931, federal 
estimates placed the jobless at 6,000,- 
000. In the winter of 1931-32 the num- 
ber had increased to the 7,000,000 mark, 
and it is estimated at the present time 
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job seekers number somewhere betwee, 
eleven and twelve million. Acco 

to the United States Census i 
the number of persons gainfully em. 
ployed was 48,832,589, indicating that 
approximately one-fourth of our people 
are jobless. 

Some claim the six-hour day will ap 
ply to certain lines of business and not 
to others; others claim it will apply t 
some sections of our country and not 
to others. Is it not just feasible tp 
adjust all lines of business to a six. 
hour day now as it was to change tp 
an eight-hour day when that adj 
ment was made? 


Which Way Will End Loss? 


Some will ask how we can go back 
to the scale of wages paid in 193%) 
when business is operating at a logs, 
Is it not true that every month it be 
comes more difficult to keep from hay- 
ing greater losses? If the six-hor 
day with normal pay is the solution, 
the longer it is delayed the more diffi. 
cult our problem becomes. 

When the jobless are put back to 
work there will be a marked increase 
in the consumptive demand for meat, 
and this will benefit the farmer, who 
will immediately receive higher prices 
for his hogs and cattle. With the wage 
earner’s pay check and the farmer hay- 
ing some spending money, there will be 
greatly increased trade activity. 

Science and invention conceived the 
labor-saving machine and the many 
new conveniences we are enjoying in 
the home and in our business. Js 
science and invention. a curse, or is it 
a blessing to mankind? To my way 
of reasoning it is a blessing, and is the 
fruitage of our great institutions of 
learning and the higher intelligence of 
our people. 

We employers did not conceive all 
the improvements we have; they were 
developed by many minds on our pay- 
roll. Is it not true that we employers 
are remiss in our duty when we let a 
labor-saving machine throw men ott 
of a job? But that is what has hap 
pened, and we have caused misery, suf- 
fering and despair by so doing. 


Bringing Power Is Vital. 


Buying Power and the six-hour meas- 
ure for a day’s work, is the need of the 
hour. Any plan that reduces the pay 
check reduces the possibility of recor 
ery. It is said that more than eighty- 
five per cent of the buying power @ 
our country is in the hands of the wage 
earner. 

We are interdependent one on the 
other. We employers could not 
to build up a business and be wa 
ous without the wage earner. 
we push him off our pay roll and make 
him suffer, then our business wl . 
Give him a normal pay check and al 
business will prosper. 

Would it not be a charitable and 
humane act at this most crucial time— 
as well as good business—for the great 
American meat packing industry ® 
pass a resolution at its coming cm 
vention, recommending the adoption 
the six-hour day as a measure for 
day’s work, with normal pay, for bees 
professional, commercial, financial 
industrial unit of our country, to 
come effective on a fixed date? 


Respectfully submitted,. 
GeorcE A. HoRMeL 
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Use of Credit by Livestock Producers 


Establishment of regional agricultural credit 
corporations for the purpose of making loans to 
livestock producers and feeders is making rapid 
progress. The way of the borrower will be made 
as easy as possible, provided he can produce satis- 
factory security. 

The effort marks the first direct step of the 
government to ease credit for livestock men, par- 
ticularly feeders. Aid to this particular branch 
of the industry is designed to help the grain man 
as well. Great quantities of cheap feed are avail- 
able, and the credit offered is expected to make 
possible a better finish on animals marketed. 
This, rather than the production of more live- 
stock, is said to be the main purpose of these 
loans. Among the early loans which were made 
is one of $4,400 at Wichita which is secured by 
2,000 head of lambs, and $7,500 at Salt Lake City 
secured by 190 head of steers. 

As the livestock breeder or feeder prepares to 
avail himself of this governmental credit it would 
seem that he should give careful consideration not 
only to the financing of his operations but also to 
the market for his livestock when they are ready 
for sale. There is no question that the livestock 
farmer needs help, but there is some question as 
to whether or not production should be stimulated 
until industrial employment is materially im- 
proved. 


Throughout this year cattle prices have held 
well above those for hogs and lambs. The reason 
for this has been the relative scarcity of cattle. 
Nearly 300,000 fewer cattle were slaughtered 
under federal inspection during the first nine 
months of this year than in the same period a 
year ago. In sharp contrast to this is the hog 
and lamb slaughter. Approximately 2,000,000 
more hogs and 500,000 more lambs were slaugh- 
tered in this period than in the 1931 period. 


Fancy fat cattle have given a marked demon- 
stration of what scarcity of supply could do. 
These cattle have been moving at nine and ten 
dollars and even higher at the principal markets. 
Should credit to livestock producers result in in- 
creased marketings of this grade of cattle, then 
the higher price levels could not be maintained, 
because there are not enough buyers of fancy beef 
to absorb the supply. Producers agree that these 
cattle have made some money for them, but no 
fabulous margin of profit. Most plainer cattle are 
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yielding smaller return, but are paying their way. 

It would seem that producers are giving more 
thought to production of meat animals and provi- 
sion of credit for this purpose than to the ulti- 
mate sale of the product. Easier credit for the 
livestock man will be utilized almost entirely in 
cattle and lamb production. Range men have 
plenty of feeders and farmers have plenty of feed. 
The provision of credit will bring these two to- 
gether, resulting in the marketing of increased 
numbers of fed cattle and more heavy fed lambs. 

It is, of course, the purpose of both the range 
man and the farmer to market his livestock at a 
price that will enable him not only to pay the 
interest on his borrowings from the regional 
credit corporation, but to help him out of debt. 
Disappointment and criticism of the market out- 
lets are likely to follow if this result is not secured, 
and there is no assurance that it can be. 


Both cattle and sheep population of the country 
have been on the increase in recent years. The 
result of this increase in lambs has been only too 
apparent in the low price producers and feeders 
have been receiving. The cattleman has been bet- 
ter off, as cattle increase is not reflected so quickly 
because of the long period involved in the produc- 
tion of a market bullock. Otherwise the cattleman 
would find himself in this period of low consumer 
buying power in much the same position as the 
sheep and hog men. ; 

Material increase in employment and the gen- 
erally better situation, not only for the laboring 
classes but also for the so-called “white collar” 
group, is essential if meat is to move in increased 
volume and at a price which will yield a reason- 
able return to the livestock grower and feeder. 
Too much stress cannot be laid, therefore, on the 
importance of the stockman giving serious consid- 
eration to the outlet for meat before credit made 
possible through governmental sources is utilized 
on any extensive scale. Consultation should be 
held with the meat industry to find if the men 
who must market the finished product can see an 
outlet sufficiently profitable to warrant stockmen 
taking on this credit obligation. 


Good Merchandising Will Help 


As predicted by THE NATIONAL PROVISIONER 
on October 22, hog runs have slowed up. As a 
result hog and fresh pork prices have improved. 
As was then said, statistics on hog runs probably 
will be with packers for the next few weeks. We 
may see better prices for all pork products. Again 
repeating: Results will depend in considerable 
part on packers’ mental attitude toward selling. 
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Practical Points for the Trade 


(Contents ef THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Kosher Beef Killing 


An outline of good practice on the 
cattle killing floor was requested a 
short time ago by a student of pack- 
inghouse practice. Methods of slaughter 
for the production of beef for the bulk 
of consumers was outlined in THE 
NATIONAL PROVISIONER of October 29. 

However, many plants that slaughter 
cattle on any considerable scale, and 
some plants having small production, 
do a large amount of slaughtering for 
the kosher trade. This calls for dif- 
ferent practices, which are outlined 
here. 

Kosher Methods.—In certain of the 
large slaughtering centers, chiefly Chi- 
cago and New York, quite a number of 
the cattle are slaughtered according to 
the rights of the orthodox Jewish 
church, the reasons for which it is not 
necessary to enter into here. The chief 
difference in the operation is in the 
method of killing, which requires more 
time than the regular method, due to 
the fact that each animal must be 
shackled without being stunned and the 
throat cut by a representative of an 
authority of the church. 


The Jewish law of slaughtering ap- 
plies to animals and birds. This is en- 
trusted only to peovle versed in the 
law and skilled in the work. The oper- 
ation, however, cannot be done by a 
deaf mute, an idiot, a minor, by one 
who is intoxicated, nor by an old man 
whose hands tremble, for the reason 
that he may press the knife against the 
throat of the animal instead of moving 
it forward and backward, which is the 
prescribed method. 


Shackling.—The shackling of cattle 
for the kosher style of slaughtering is 
a very difficult operation. As no knock- 
ing is permitted, it is necessary to 
shackle while the animal is fully alive. 
This can best be accomplished by 
slightly raising the side of the knock- 
ing pen, and with a quick throw of the 
chain encircle one leg. An almost 
instantaneous pull from the hoist is 
necessary or the cattle will kick the 
chain off. The animal is then raised so 
that its shoulder, neck and head touches 
the floor. A muzzle is placed over the 
nose, the neck bent sidewise to tense 
the muscle of the neck, and the throat 
cut by the Rabbi. 

Sticking.—Length of the knife must 
be twice the width of the throat of the 
animal, the maximum being 14 finger 
breadths. The knife must be sharp, 
smooth, and without any perceptible 
notch. It is examined immediately 
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after slaughtering and if a notch is 
found afterward the animal is declared 
unfit for kosher use. 


The act of slaughtering consists of 
cutting through the windpipe and the 
gullet. The principles which must be 
observed are as follows: 


1. There should be no delay by in- 
terruption while the slaughtering is 
being performed. 


2. The knife should be kept in con- 
tinuous motion forward and backward 
uutil the organs are cut through. A 
delay of a moment makes the animals 
unfit. 


3. The knife must be drawn gently 
across the throat without any undue 
exertion on the part of the killer. 


4. The killer has no right to lay a 
finger on the blade while killing, as the 
slightest pressure renders the animal 
unfit. 


5. The knife must be drawn over the 
neck of the animal; if it is placed be- 
tween the windpipe and the gullet or 
under the skin so that any part of the 
knife is not visible while the act is 
being performed, then the animal is 
unfit for food according to the Jewish 
law, even though the other actions may 
have been correctly executed. 


6. The limits within which the knife 
may be inserted are from the large 
ring of the windpipe to the top of the 
upper lobe of the lungs when inflated. 
Slaughtering by the insertion of the 
knife in any part above or below these 











Kosher Bologna 


Kosher bologna is in demand 
wherever a Jewish trade is served. 
Many other consumers also like 
this more highly-seasoned prod- 
uct. It can well be included among 
sausage manufactured by pro- 
ducers serving a variety of trades. 

Directions for the manufacture 
of this bologna have appeared in 
THE NATIONAL PROVISIONER. An 
expert sausage maker gives the 
benefit of his experience in formu- 
las and complete manufacturing 
process. 

Reprint of this information on 
kosher bolognas may be obtained 
by sending the following coupon 
with 5c in stamps: 

THH NATIONAL PROVISIONER, 

Old Colony Bldg., Chicago, Ml. 


Please send me a copy of reprint 
Kosher Bologna. rs as 


Coe eee ee eee eeeeeseereseeessesssese 
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limits is called “slipping,” and renders 
the animal unfit. 

If either the windpipe or the gullet is 
torn out or removed from its regular 
position during slaughter, the animal jg 
branded unfit. This is called “tearing” 
Soon after the slaughtering the killer 
must examine the throat of the animal 
and ascertain whether the windpipe and 
gullet are cut through according to the 
requirements of the Jewish law. 

In New York 90 per cent of the cattle 
and calves are koshered and nearly 50 
per cent of the New York markets 
carry kosher beef only. 

It is important to have the killing 
house arranged so that the animal may 
have plenty of time on the bleeding 
rail, as complete bleeding is a prime 
requisite. 

Se pe \ in i morass on Beef 
Opera —_ discuss heading ani 


pen) Wenner 


Hog Carcass Shrink 


A subscriber who recently changed 





over his hog cooler from brine spray 
to direct expansion because there was 
considerable corrosion of rails, and who 
has had considerable trouble with sour 
hams as a result, writes as follows re- 
garding his experience: 

Editor The National Provisioner: 

Since changing our hog cooler from brine spy 
to direct expansion our carcasses are showing & 
shrink of about 1 per cent due to dryness in th 
cooler. What is the usual shrink on hog cr 
casses being chilled, and how do our figures cm- 
pare with the results in other ‘meat plants? 

Carcass shrink in hot hog coolers is 
liable to vary considerably in different 
plants, depending on conditions. The 
average probably would be in th 
neighborhood of 2 per cent. A shrink 
of 1 per cent, therefore, might be cor- 
sidered low. One factor that affects 
shrinkage is the amount of moisture 
on the carcass when it goes into the 
cooler. 


While a loss of weight during hog 
chilling must be considered, it is om 
packers are not inclined to worry much 
about. Hot carcasses must be chilled, 
and it is advantageous to do it quickly. 
Shrinkage cannot be avoided, am 
efforts to keep it low usually have 
“kickback” in other directions, partic 
larly in sour hams. 


While results of tests showing # 
relative shrinks in brine spray a 
direct expansion*coolers are not 
able, it is thought generally that * 
larger shrink will occur in the forme. 
This is based on the greater movemelt 
of air that occurs in brine spray cooles 
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Making Mexican Chili 


A packer who wants to make a good 
Mexican chili says: 

Editor The National Provisioner: 

We have made chili for a long time but I am 
not satisfied with the result. I want to make a 
product as nearly like real Mexican chili as pos- 
sible. Can you give me a formula? 

The following will make a concen- 
trated chili which is regarded as of high 
quality among judges of this product: 


Take 50 Ibs. of good beef kidney suet 
and grind through the %-in. plate. 
Cook until melted then add 

3% Ibs. salt 

2 lbs. fresh ground onions 
% gal. can tomatoes _ 

2 oz. fresh ground garlic 

Stir and mix well, then add 100 lbs. 
beef chuck meat ground through the 
%-in or %-in. plate. The meat should 
be of good quality and fresh. Cook 
until tender. Long before it is done add 

5 lbs. chili peppers ground to a 
paste or prepared chili powder 

% lb. Spanish paprika 

% lb. cumin seed 

\% lb. origanum 

% lb. Cayenne pepper 

\% Ib. black pepper 

This makes a highly seasoned prod- 
uct. If too highly seasoned it will have 
to be adjusted to the territory in which 
the chili is to be sold. 

—_o—_ 


Raw Sugar for Curing 


Is there any reason why raw sugar 
should not be used for curing purposes ? 
A packer who has had this product 
offered asks its advantages. He writes 
as follows: 

Editor The National Provisioner: 

We have been considering the use of raw sugar 
for curing. We understand that it has advan- 
tages so far as flavor is concerned’ compared to 
granulated sugar. What is the experience of the 
industry with this sugar? 

The use of granulated sugar has 
become rather general in the industry, 
because it is more uniform and is 
always available. These are two im- 
portant factors in successful curing. If 
there is variation in the sugar, there is 
likely to be variation in the results 
secured. Sometimes raw sugar is a 
little less expensive, but experience has 
shown that there is more danger of 
getting spoiled pickle when it is used 
because of the impurities it may 
contain. 


As to flavor, it is a question as to the 
advantage from this standpoint. Flavor 
im meat is thought to be the result of 
the flavors of the curing, reagents as 
well as the flavors developed in the 
meat by, bacterial action. Sugar acts 
as a flavoring agent, both as sugar and 
as a food for flavor producing bacteria. 
However, if it is not uniform, and raw 
Sugar often is not, uniformly good re- 
sults can not be secured. 


THE NATIONAL PROVISIONER 





Uperating Pointers 
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HOG DEHAIRING METHODS. 
(Continued from page 18.) 


finishing rail for the second hand clean- 
ing. 


Methods Which Cost Money. 


In addition to hand cleaning many 
plants employ the use of foreign sub- 
stances which are applied to the car- 
cass and then removed, this operation 
not only requiring additional labor, but 
increasing the hog killing cost, and 
also the clean-up cost and the main- 
tenance cost as well. 


When hogs are detoured for the 
second hand cleaning the entire killing 
cost per head is practically doubled, as 
almost every operator from the header 
through to the sut runner loses time 
while the idle finger on the conveyor 
passes by. 


If the conveyor is set at a slower 
rate of speed to compensate for such 
throw-outs, the efficiency of the gang 
from the header back to the shackler 
is reduced. Because, if they are ar- 
ranged to kill the capacity required by 
the dressing rail conveyor, and an ac- 
cumulation takes place, it is necessary 
to reduce the capacity in the shackling 
and dehairing process so as to compen- 
sate for such delays. 


Newly-developed equipment has been 
designed to reduce these losses to a 
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S. P. Fats in Lard 


Where hams are boned and 
fatted pickle fats are produced. 
Some of these fats can be used 
in certain kinds of sausage to 
which they are especially adapt- 
able. The balance are used in 
manufacturing lard. 


Many packers complain of poor 
results when pickle fats are used 
in lard. This appears to be due 
in large measure to the method of 
handling rather than to the fats 
themselves. 


In an article in THE NATIONAL 
PROVISIONER a packer described 
the method he had worked out for 
handling and rendering pickle fats 
for profitable results. For a re- 
print of this article, fill out and 
mail the attached coupon, with 
5c in stamps: 


The National Provisioner, 
Old Colony Bidg., Chicago, Ml. 


Please send me reprint on “Using 8S. P. 
Fats in Lard.”’ 


Name 


eee ee eee eee eee eC Cee eee ee ee eT eee 
CORR eee eee wees eeeeeeeeeeeeeees 


Enclosed find 5c in stamps. 
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minimum—equipment that numerous 
packers are taking advantage of to 
widen the present narrow spread be- 
tween production costs and selling 
prices. 


Modern Equipment Installations. 


Such equipment would include mod- 
ern hog hdists in sizes to fit any 
slaughtering capacities, scalding tub 
water circulators, more efficient dehair- 
ing machines, conveyor top gambreling 
benches, conveyors for delivering the 
hogs from the scalding tub into the 
dehairer, automatic singers, water tem- 
perature regulators, hog body brushes 
and polishers, etc. ‘ 

Visitors to the plant of Jacob E. 
Decker & Sons Co., Mason City, Ia., 
will see some of this modern hog kill- 
ing equipment in operation. Here are 
installed efficient hog hoist with a con- 
veyor sticker rail attachment and 
Sylphon scalding tub water circulator 
installed in a 50-ft. tub and operated 
by a 5 h.p. motor. 

An .efficiently-equipped hog killing 
department is also installed in the plant 
of John Morrell & Co., Sioux Falls, 
S. D. Here the hogs are dehaired in a 
two-way Boss jumbo dehairing machine 
equipped with hot water re-circulating 
pumps and water boxes. This company 
also uses an automatic hog singer. A 
small dehairer is also used in this plant 
for cleaning shoats and shipper pigs. 
Hogs are delivered from the large de- 
hairer onto a conveyor top gambreling 
table. 

——g—___. 
GARLIC JUICE SEASONING. 


Interesting information on the use 
of garlic as a seasoning in sausage and 
meat products is contained in an in- 
formative folder being distributed by 
Seaslic, Inc., Chicago, Ill. 


Here it is stated that “garlic as a 
flavor for preparing food products is 
one of the oldest known,” and that it 
has value outside of imparting a garlic 
flavor. While an outstanding garlic 
flavor sometimes is desired in sausage, 
the seasoning quite as often is used in 
smal] quantities to produce a savory, 
zestful, appealing blend that shows no 
traces of garlic in the finished product. 

One of the problems has been to dis- 
tribute the seasoning evenly through 
the meat, particularly when a small 
quantity is used for a blend only and 
not for an outstanding garlic flavor. 
To overcome this difficulty it is sug- 
gested that garlic juice be used. 

—— -e-- 


NEW PRODUCT SELLS WELL. 

H. C. Bohack & Co., Inc., operators of 
many stores in Brooklyn, N. Y., have 
found a ready acceptance for their new 
product, sliced smoked beef, which is 
packed in Cellophane and retails for 15c. 
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Refrigeration and Frozen Foods 


LONG-DISTANCE MEAT HAULING. 


An Arizona meat packer—Tovrea 
Packing Co., Phoenix, Ariz.—is using 
refrigerated trucks to deliver fresh 
meats from its plant to Los Angeles, 
Calif., a distance of 500 miles. . The 
trucks operate on a semi-weekly sched- 
ule, leaving Phoenix at 8:00 a. m., ar- 
riving at their destination at 7:00 
a. m. the next day. 


Two main advantages are gained—a 
saving in time of 12 to 18 hours as 
compared with railway express and a 
lower transportation cost. The per car- 
load freight rate is somewhat less than 
the truck line is charging, but as the 
truck makes store door delivery and 
trucking charges are eliminated the 
total cost is somewhat less. For ex- 
ample, rail transportation charge from 
Phoenix to Los Angeles is $1.00 per 
100 Ibs.; carload rate by railroads is 
70c; truck rate is 90c. 


Commenting on the advantages of 
shipping by truck compared with rail, 
executives of the Tovrea Packing Co. 
emphasized the quicker service. There 
is also an advantage in that there is 
less handling of product, since store- 
door delivery is made except in the 
downtown section of Los Angeles. 
Consignments for stores in this section 
of the city are unloaded at the motor 
truck terminal and carried to destina- 
tion on smaller trucks. 


Good Service Builds Business. 


Reaction of Los Angeles retailers to 
the service is well illustrated by the 
fact that in a comparatively short time 
the company has been able to build a 
clientele from “scratch” to full load ca- 
pacity, competing successfully with 
local packers. 


The new trucks, which have a ca- 
pacity of 9% tons, are insulated with 
4 in. of Dry Zero with 4 in. of cork in 
the floor. Refrigeration is furnished by 
a Motor Vehicle Refrigeration unit, 
capable of maintaining a temperature 
of from 32 to 36 degs. Fahr. To allow 
for ater storage capacity the refrig- 
eration unit is mounted in a small hous- 
ing below the truck body at the right. 


The compressor is driven by a ag 
take-off from the transmission. It op- 
erates at speeds of 200 to 2,000 r.p.m. 
Power is taken from the transmission 
through a power take-off to a direct 
drive on the variable speed compressor. 
During stand-by periods power is fur- 
nished by an electrical motor. 


Motor Furnishes Standing Operation. 


The machine compartment, housing 
compressor, condenser, gauge, expan- 
sion and control valves and auxiliary 
electric motor requires space 27 in. wide 
and 30 in. lone. An electric motor fur- 
nished power to drive the compressor 
when truck is standing. When the com- 
pressor is being operated by this elec- 
tric motor a thermostat controls the 
temperature in the refrigerated com- 
partments. 


In the driver’s compartment are in- 
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stalled an indicator which shows the 
truck temperature and a clutch through 
which compressor driving mechanism 
is engaged or disengaged. Methyl 
chloride is the refrigerant used. The 
refrigerating coils are placed on the 
ceiling of the storage compartment. 
The weight of the complete refrigerat- 
ing equipment, including cooling coils, 
etc., does not exceed 750 Ibs. 

Body is painted with aluminum and 
mounted on a Stewart 8-cylinder chassis. 
It is 8 ft. wide, 8 ft. high and 20 ft. 
long. The new service makes a semi- 
— run of approximately 1,000 
miles. 


Another mechanically refrigerated 
motor transport line, in service between 
Los Angeles and Yuma, is operated by 
Wilson & Co., meat packers, to deliver 
meat products to retail stores in the 
Arizona city. 


QUICK-FROZEN FRUITS. 

It is no longer necessary to wait for 
the various fruit seasons in order to’ 
enjoy fresh fruit, according to A. E. 
Reynolds, Department of Agriculture of 
California, in a recent issue of the 
United States Daily. The latest method 
of preserving fruit, he says, is by freez- 
ing—keeping the flavor really fresh and 
natural. The article continued as fol- 
lows: 

Everyone will agree that cooking 
changes the flavor of fruit. To some, 
this change is looked upon as an im- 
provement; but to most of us there is 
nothing quite so good as the natural 
tree-ripe flavor. 

Marketing of cold-pack fruits by ice 
cream companies is so new that many 
questions arise concerning this busi- 
ness. Frozen strawberries are the only 
fruit handled commercially—thus far; 
but cherries, figs, peaches, raspberries 
and loganberries are being considered. 
Peaches especially offer great possi- 
bilities. 
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Methods of preserving fruit by freez. 
ing are very simple. After being pre. 
pared either by peeling, in the case of 
peaches, or washing, as for berries, the 
fruit is put into the desired size ang 
type of container. Then a cold simple 
syrup, made of sugar and water, is 
poured over the fruit. 

The mixture is chilled at once ang 
kept frozen at temperatures 
from 15 to 20 degs. F. By excluding 
the air the fruit may be packed in yg. 
cumm, thus insuring a natural color 
and fresh appearance. 

The fruits are packed in one-pound 
paraffined cardboard cartons and have 








been selling wholesale at 25c¢ and re 
tail for 35c. In 1929 over 1,000,000 
of these cartons were sold in the Ps- 
cific Northwest. 

While California has been slow to 
adopt this new method of marketing 
fruit, there is every reason to belieye 
that before long we will be able to or- 
der frozen fruit from our ice cream 
dealer just as we now satisfy ourselves 
with canned fruit from the grocery 
store. 

The University of California has for 
some time been experimenting with this 





uew method of preserving fruits. They 
have recently stated that apricots, ayo- 
cados, berries, cherries, figs, grapes, 
peaches, plums, persimmons, pine 
apples, apples, pears and melons are 
successfully preserved by freezing in 
syrup either whole or sliced. They also 
note that vitamin C is not destroyed 
by freezing. This is an important 
point from a nutritional and dietary 
angle since it is a well known fact that 
cooking destroys vitamin C to a cor 
siderable extent. 

In localities where frozen fruits ar 
distributed to the public in a commer 
cial way, they are still considered as 
luxury. However, this industry is in 
its infancy and as it grows there is rea 
son to expect that the price structur 
will bring the cold-pack fruit within 
reach of every one. 






















CARRY FRESH MEATS OVER DESERT TO LOS ANGELES. 


These mechanically-refrigerated trucks are in service transporting fresh — 
from the plant of the Tovrea Packing Co., Phoenix, Ariz., to Los Angeles, 4 ‘2 


tance of 500 miles. 


Temperatures as high as 120 degs. Fahr. are not uncommon 
this route during the summer, but the meats arrive in excellent condition. 
siderable saving in cost as compared with rail transportation is made. 
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Investigate ROCK CORK} 


This modern low temperature insulation— 


24 years’ time-tested 


1. Highly efficient 

2. Moisture-resistant 

3. Completely sanitary 

4, Odorless 

5. Permanent, mineral 
composition 


Johns-Manville 


O OTHER low temperature 

insulation equals Rock Cork 
in its ability to maintain its 
high initial efficiency over a 
long period of years. Ne other 
material offers higher resis- 
tance to moisture infiltration. 


Full Information on Request 


292 Madison 
New 


York 


WHEN YOU THINK OF 


INSULATION 


THINK OF 


CoRINCO 


CORKBOARD-CORK PIPE COVERING 


Products and Prices are Right 


CORK INSULATION CO. Inc 
Gen Offices -154 NASSAU ST. NEW YORK 


Branches in Pi 
In Chicago: CoriNCO INSULATION Co, In 


Send for Catalog <|> and Estimates 


ncipal Cities 


Ave. 








prooucts 








REFRIGERATION NOTES. 


Plans are being made to install re- 
frigerating equipment in the municipal 
abattoir, Charleston, S. C 


Plant of the West Toledo Cold Stor- 
age & Abattoir Co., destroyed by fire 
recently, will be rebuilt. 


A refrigerating plant to cost about 
$25,000 will be installed in the Homer 
C. Phillips City Hospital for Colored, 
St. Louis, Mo. 


Plans for two new coolers are being 
made by the Louis Meyer Packing Co., 
Brooklyn, N. Y. 


Erection of a new icing plant at Col- 
ton, Calif., is being considered by the 
Pacific Fruit Express. 


Erection of an ice manufacturing and 
cold storage plant in Plaquemine, La., 
is being planned by Ed. V. Joly and as- 
sociates, Bayou Goula, La 


Sherman White Co., Fort Wayne, 
Ind., is enlarging its cooler and freezer 
space. 


A cold storage addition is being con- 
structed to the plant of the Guyton Ice 
Plant, Guyton, Ga. 


Plans for issuing bonds to.the amount 
of $3,450,000 for the construction of a 
ago plant in the harbor have 

nm approved by the city council of 
Long Beach, Calif. 


Plant of the Fry Produce Co., Greene- 
ville, Tenn., was destroyed by fire re- 
cently. The loss was placed at $30,000, 
ne $8,000 in refrigerating equip- 
ment. 


Kent Ice & Cold Storage Co., Kent, 
Wash., has been incorporated with a 
capital stock of $30,000. The incor- 
ogee are W. F. Henningsen, jr., E. 

Mahoney and E. Q. Quigin. 


A contract has been awarded for the 
refrigerating equipment to be installed 
x on Veterans Hospital at Batavia, 


National Ice & Cold Storage Co. has 
secured an option on a two-acre site in 
San Jacinto, Calif., on which an ice 
plant will be erected. 

Pacific Carbonic Co. is planning to 
wild a plant in San Pedro, Calif., for 


4 manufacture of solid carbon diox- 
e. 


Palmyra Bologna Co., Palmyra, Pa., 


recently installed additional refrigera- 


tion in its plant, including a 2-ton com- 
pressor. 


The city council of New Philadelphia, 
O., is planning a survey to determine the cold storage space in the plant of 
the feasibility of constructing a munici- 
pal ice plant. 


Construction work that will double 


the Guyton Ice Co., Guyton, Ga., is un- 
der way. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 


(1) Includes heifer yearlings 450 Ibs. down at Chicago. 


and Chicago. 





Agricultural Economics at Chicago and Eastern markets on Nov. 10, 1932: 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
YEARLINGS (1) (300-550 LBS.) : 
GREED coe ccccccvccvccccccccocensboces eR 3 8 ere oe SS. Sea aa 
rr res | ee Sk Aer or 20.50@12.50 occ cceeees 
FRED ces ccascncdccscccsvesseteaseen ¥e Deo. edebewates 8. ES: eledubecece 
STEERS (550-700 LBS.) : 
SOE sop cce ne ctesessecesssennnee pk) "pee eee 10:50@12.50 $13. 14.00 
EE |. sicie'svas ow no-<wonaip'e-wis oe ane D.CVGRIL.GD nec cccccsc 10. 12.50 10.50@12.50 
STEERS (700 LBS. UP): 
cs 5 enn prea y= 12.00@14.00 $12.50@13.50 la soeiaee 12.50@14.00 
GE 52.628 acd 0455040'¥s0sinws «oie 10.00@12.00 11.00@12.50 10.50@12.50 10.00@12.00 
STEERS (500 LBS. UP): : 
PR ob casccoucccevseceetévess cian v. 9.00 9 0g 8 00 700g 8.00 8.00@10.00 
CEI inside Cadeisisiods qeusesben seceue 6.00@ 7.00 8.00@ 9.00 7.00@ 8.00 6.50@ 7.5 
COWS: 
RE ckvtidsed-opcudehecaeshaeeaotoel 6.00@ 7.00 7.50@ 8.00 8.00@ 8.50 7.50@ 8.00 
SE .. can'gatn'snsu chateasaeeanaiaed 5.50@ 6.00 6.50@ 7.50 6.50@ 8.00 6. 7.50 
SUED SccchdecchccvhedeceebWueeteate 5.00@ 5.50 6.00@ 6.50 5. 6.50 6.00@ 6.50 
Fresh Veal and Calf Carcasses: 
VEAL (2): 
I iw cgiaws (imwedna te wkcenee sano Kooe 8.00 10.00@11.00 9.00@12.00 10.00@11.00 
NN db. oben Ud cote eases ccRalaeseeobas 6.00@ 7.00 8.00@10.00 8.00@ 9.00 9. 10.00 
SEED. 664046 0 <sd enc Paccwaes saepasinn 5.00@ 6.00 6.00@ 7.00 6. 8.00 7.00@ 8.00 
GE, 000s chan ecean thennd beeeseneus 4.00@ 5.00 5. 6.00 4. 5.00 6.00@ 7.00 
CALF (2) (3): 
GERD co cdetececccccdcdsccecaseasecse. sauagetarec” |’. (eee THD OR | ncéeciasds 
PR a 0 eons ds 5 uth eErocbentvetns ornes 6.00@ 6.50 6.00@ 7.00 6.00@ 7.00 7.00@ 8.00 
EEE. sre <0, 0 c10444-dhhe aod wesc oe Se 5.50@ 6.00 5.00@ 6.00 5.00@ 6.00 6. 7.00 
SER oa vinniesie's cedddane Vey sedene's 5.00@ 5.50 4.00@ 5.00 4. 5.00 5. 6.00 
Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 
Choice -00 i s0giso0 13.00@14.00 12. 13.00 
ood .00 11.50@12.00 12.00@13.00 12.00@12.50 
Medium .00 100g 10.00 11.00@12.00 10.50@12.00 
Common -00 9.00@10.00 9.50@11.00 9. 10.00 
LAMB (39-45 LBS.) : 
SD -c.clited oe nclee 0 deledinaeheecce sent 11.00@12.00 2.00@12.50 12.50@13.00 12.50@13.00 
CEE: atGGeteencendétoodnenuviscoesten 10.00@11.00 10-50@)11.00 11.50@12.50 12.00@12.50 
EL | dntinhs > eecesedsaedwasidsoaVend 9.00@10.00 10.50@11.00 10.50@11.50 10.50@12.00 
DE “nin dawecwiccensévathabtnschure 8.00@ 9.00 9.00@10.00 9.50@10.50 9.00@10.00 
LAMB (46-55 LBS.) : 
MEO GeWidtnd.cut'eée0cth ys abincsseakdes 9.50@10.50 11.00@12.00 11. 12.00 10 segid se 
RN EY SPR MURR eI EY, 3008 9.50 10.00@11.00 1050@11-00 9.50@10.50 
MUTTON (EWE) 70 LBS. DOWN: 
CEE. 5 eecshteed snc cnducecmdeobew dense 4.00@ 5.00 6.00@ 7.00 5.50@ 7.00 5.50@ 6.00 
ES eee 5.00@ 6.00 5.00@ 6.00 5.00@ 5.50 
ee ee arenas fe | 4.00@ 5.00 3.00@ 4.50 4, 5.00 
Fresh Pork Cuts: 
LOINS: 
ee a. Ss aagh shave mddn k wep 13.00@14.00 11.50@12.50 10.50@12.00 10. 11.00 
at Ct wn \cneese papbuesndehokel 13.00@14.00 11.50@12.00 10.50@11.50 10.00@11.00 
SE Si, We ccntudeweeaeceweawesd 12.00@13.00 11.00@11.50 9.50@10.50 9.50@10.00 
ks YE eae hee 10.00@10.50 10.00@10.50 8. 9.00 9.00@ 9.50 
SHOULDERS, N. Y. STYLE, SKINNED: 
WE es, BU. cin dosnctossediadacupets oo 6 eres eo te 7.00@ 8.00 7.00@ 7.50 
PICNICS: 
Pe ee AN SA alien one iu ess ee eens eeante ef) eee ee ee 6.50@ 7.00 
BUTTS, BOSTON STYLE: 
Ge CMS 0b hed Seb Oe Cedi Cetebici< ce SOG ING: SS Lads cee 8.00@ 9.50 8.00@ 9.00 
SPARE RIBS: 
PEE gncheecncebusancedtendededs TGR CAO... a veececd) | pacecdedsee 55 Saou’ 
TRIMMINGS: 
PE . ‘S000 s)0d egebun guns <tentesubis COR GSO | fF veecccctce: > Srtoonsent +5. seabwewess 
BEE bi daven <i n.ddescccaeskebnniaers 6.00@ 7.00 


(2) Includes ‘‘skins on’’ at New York 
(3) Includes sides at Boston and Philadelphia. . 
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Mr. Pork Packer: — 
Ask Yourself These Questions} . 
































ing. 
Am I getting the highest pos- co 
° ° meat; 
sible yields from products? proce 
lost. 
me 
Are all my operations as Chas 
pany 
efficient as they could be? 
Sd a a 
Utilizing the hog carcass to best advantage is a day- 
to-day problem. Only by studying markets and check- 
ing against tests of the best experience can profitable 
results be secured in daily plant operation. 
This book is designed to show the pork packer how 
to operate to best advantage. It is a “test book” 
rather than a “text book.” Figuring tests is empha- 
sized and important factors in operatiofi in all depart. ) 
ments are discussed. (See chapter headings.) . 
3 It is NOT an academic presentation of the routine 
Price $6 of pork packing. It IS a practical discussion of best . 
Plus postage, 25¢ — methods for getting results, backed wp by test figures, | 
Bound in flexible leather, $1 extra. which every alert pork packer needs and should have. ; 
Foreign orders $6.25, U. S. funds sage 
form 
grinc 
a 
For the Sausage Maker CHAPTER HEADINGS man 
I—Hog Buying. XI—Curing Pork Meats 2 
Chapter XIV: Stuffing the casings— II—Hog Killing XII—Soaking and Smok- _ 
Handling large sausages—Use of cookers ill—Handling Fancy Meats ing Meats * 
and vats—Avoiding mold and discolora- a and Refrig- passat gait Fancy a 
tion — Trimmings — Curing — Mixing — V—Pork Cutting eee yA. 
Chopping and stuffing—Casings—Surface ViI—Pork Trimming re sage and Cooked “er 
mold—Dry sausage—Sausage cost ac- Vil—Hog Cutting Tests XV—Rendering _Inedible eve 
counting—Sausage formulas—Manufac- "otek thes Products ans 
turing instructions—Container specifica- wir aRieaih. Winteeiinitene XVI—Labor and Cost Dis- vs 
tions—Preparing boiled hams—Making X—Provision Trading tribution vesti 
baked hams. Rules X VII—Merchandising 9 
P 
- o — thi 
Ready for Distribution— Order Now re 
1 
Book DEPARTMENT — THE NATIONAL PROVISIONERE 2 
7 . 4 out : 
407 South Dearborn Street Be 5 ee Chicago, Illinois and 
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CARE AND USE OF GRINDER. 


One step in the manufacture of qual- 
ity sausage is careful attention to the 
grinding and the equipment for grind- 
ing. Unless the grinder and the knives 
and plates are kept in good condition 
much of the advantages of using good 
meats and care in the other details of 
processing and manufacturing will be 
lost. 

In a new series of folders issued by 
The Specialty Manufacturers Sales Co., 
Chas. W. Dieckmann, head of the com- 
pany and a recognized authority on sau- 





GRINDER CARE IMPROVES 
PRODUCT. 


Production of good sausage is 
dependent in a larger measure 
than generally is appreciated on 
the good condition of the grind- 
er, plates and knives. Manufac- 
turers are providing sausage- 
makers with better equipment 
than ever before, but even the 
best grinders, plates and knives 
will not do the best work if they 
are neglected and not kept in 
good workable condition. This 
plate is a tented product of 
the Specialty Manufacturers’ 
Sales Co., Chicago. 


sage manufacture, give some good in- 
formation on the use and care of the 
grinder. He says: 

1—Have a competent and reliable 
man at the grinder. 


2—Have the plates always ground 
level before putting on a new knife or 
new blades in the holder. Never let 
plates get too thin below the case-hard- 
ened surface; soft metal is dangerous. 


, 3—Never let the grinder run idle; it 
is the ruination of ‘alas and plates. 
Always have plenty of meat in the 
grinder while running. 
4—Open the grinder after cutting 
every 1,000 Ibs. of meat and remove all 
smail bones, gristle and other matter 
accumulated in the center of the plate 
and knife. 
5—Stop the grinder at once and in- 
vestigate if the meat does not flow 
y, otherwise the meat will shorten. 


6—If the meat works back in the 
abe find out the reason why. If 
Plates and knives are worn down too 
thin it will pay to get new ones. Using 
old and worn-down plates and knives is 
Y wise and dollar foolish.” 

1—If cured meat is gassy don’t at 
once blame the curing or the quality of 
oo yen gri _— — pa kw ae 

m the trouble is i 

and knives. le is in the plates 
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Purchasing Departments 


8—Instruct the men at the grinder to 
let the meat flow out freely from the 
plate into the truck and not to permit 
it to pile up against the plate. This 
is important. 

9—Clean the plates every night. Don’t 
permit meat to remain in the holes of 
the plate overnight. 

10—Inspect plates occasionally and 
see that all of the holes are clear of 
small bones and other material that will 
clog up the holes. Plates should be 
cleaned with a wire at least once a 
week. 

11—Watch the stud in the worm and 
the bushing in the plate. If they show 
signs of wear —— is wrong with 
the plates and knives. In this case get 
new studs and bushings. 

12—Watch the worm and cylinder. If 
there is too much play between the 
worm and cylinder walls get a new 
worm. Worn worms are an expensive 
proposition. 

13—There is no need to tighten the 
ring too tight if the plates and knives 
are in good working condition. The 
tighter the ring is drawn up the more 
friction is created; and friction makes 
heat. If there is too much heat the 
albumen in the meat is destroyed and 
the meat loses its binding qualities, and 
its good appearance and flavor. 

14—Always use the same knife and 
plate together or in pairs. Neglect of 
this precaution may cause damage to 
the knife. 

15—If O. K. knives are used always 
change all four blades and always use 
the four blades from the same pack- 
age. Clean the grooves in the nif e 
holder and see that the blades are level. 


> 
PORTABLE BLOWER AND DRIER. 
A portable device for delivering a 
current of air has many uses in the 
meat plant, particularly in the sausage 
department. Used under cages it dries 


out sausage, increasing the good ap- 





SOLVES MOISTURB PROBLEMS. 


Portable dryers and blowers are finding 
many uses in the meat plant. Here is 
one of simple design and light weight. 
It has casters so that it can be run un- 
der cages and hooks so that it may be 
suspended from walls or ceiling. 


pearance of the meat. When there is 
excessive moisture in a room or cooler 
it can be used to dry walls and ceilings. 

The Economy drier, designed particu- 
larly for meat plant and sausa 
kitchen use, has been placed on the 
market recently by the Griffith labora- 
tories, Chicago, Ill. It consists of a 
motor mounted to an angle iron frame- 
work in a vertical position. A four- 
blade fan is attached directly to the 
motor shaft. As a protective measure 
a@ wire screen is stretched around the 
blower framework. 

The drier is fitted with casters so 
that it can be run under cages to dry 
sausage, and with hooks so that it can 
be suspended from the wall or ceiling. 
It can also be stood on edge to direct 
an air current in a horizontal direction. 
The drier is operated from a lighting 


outlet. 
cancels 
STEEL CHAIN DATA. 


An illustrated 144-page catalog has 
just been completed by Link-Belt Co., 
on steel chains, in which information on 
the older chains is brought up to date, 
and many new sizes offered for the first 
time. 

Sizes range from small detachable 
steel link Belt (No. 25 size) having an 
ultimate strength of 950 lbs., to power- 
ful chains of as great a strength as 
1,500,000 Ibs. Between these two ex- 
tremes the specifications, dimensions, 
strengths and list prices of a large 
number and variety of chains are given, 
suited to practically every elevating, 
conveying and power transmitting serv- 
ice for which steel chains can ad- 
vantageously be used. 

This includes “SS” class steel roller 
chains; long b pws engineering chain; 
block and draw bench chain; steel 
“leaf” or balance chain; steel detach- 
able link-belt; steel ice chain; a, 
forged “rivetless” chain; and the “RC” 
class finished steel roller chain. 

Many attachment links are illustrated 
for elevating and conveying work; and 
a comprehensive line of sprocket wheels 
has been included, enabling the user to 
select suitable sizes of sprockets for the 
work to be done. A word of caution 
is embodied in the book’s foreword, to 
the effect that chain life depends upon 
the sprocket wheels, as to insure dura- 
bility and maximum service of both 
chain and wheels they must fit each 
other properly. 

A copy of the new book, No. 1192, 
may be had by addressing Link-Belt 
Co., Indianapolis, Ind. 


—— 


GLOBE IN ST. LOUIS AREA. 


Arrangements have been made by the 
Globe Company, manufacturers of pack- 
inghouse equipment, by which Menges- 
Mange, Inc., 3014 Choteau ave., St. 
Louis, Mo., will represent them in that 
territory. The Menges-Mange firm spe- 
cialize in equipping packing plants of 
all sizes and their engineering knowl- 
edge will be applied to the service of 
Globe customers. 








Chicago. 

Wholesale fresh meat prices for Oc- 
tober compared with September, 1932, 
and October, 1931, as reported by the 
U. S. Bureau of Agricultural Economics: 





WHOLESALE. 
Oct., Sept., Oct., 
1932. 1932. 1931. 
BEEF. 
Steer— 
550-700 Ibs., Choice ....$13.39 $14.32 $15.52 
Geek ccsces 11.59 12.82 14.34 
700 Ibs. up, Choice ..... 1435 1465 14.92 
SS ee 12.76 13.40 13.52 
500 Ibs. up, Medium .... 9.65 11.06 10.70 
Common ... 7.74 8.95 8.66 
Cows— Good ...... 7.65 8.50 9.71 
Medium ... 6.55 7.50 8.46 
Common ... 5.55 6.62 7.38 
VEAL CARCASSES (skin on): 
Choice 9.11 11.28 13.28 
Good 8.00 10.28 11.61 
Medium 6.88 9.28 9.70 
Common 5.80 8.08 8.20 
LAMB. 
38 Ibs. down, Choice ..... 10.80 13.05 14.09 
Good ...... 10.02 12.12 13.05 
Medium ... 9.04 10.74 12.19 
39-45 Ibs., Choice ..... 10.80 13. 
Good ...... 10.02 12.12 13.05 
Medium ... 9.02 10.74 12.19 
MUTTON (Ewe): 
70 Ibs, down, Good ...... 4.50 5.55 7.70 
Medium ... 3.50 4.55 5.70 
PORK CUTS. 
Fresh 
Loins— 
SID WR. BV. cccccsvcecee 10.39 13.48 14.94 
10-13 IDS. BV... .cccccccecs 9.94 12.76 14.81 
USES WS. BV.cccccccccevce 8.99 11.25 13.88 
16-22 Ibs. AV... ...ceeseeee 7.49 8.54 12.05 
Shoulders, N. Y. style skinned: 
SEB WS. BV ccccccccccces 6.54 7.82 8.98 
Cured. 
Hams, smoked, reg. No. 1— 
13-246 IDS. BWe.cccccccccece 11.50 12.88 18.38 
14-16 Ibs. av.......-..20-. 10.50 11.69 7.25 
Hams, smoked, skinned, No. 1— 
De TA, Bie caccccsccoces 12.25 14.38 17.88 
TEES TE Bloc vcsccsvscsee 12.25 14.38 17.25 
Bacon, smoked, No. 1, dry cure— 
SEP BO Dhencinccecvceces 13.00 1450 20.88 
No. 1, 8. P. cure— 
8-10 me. icdacccvesasve 11.75 12.75 17.38 
4 See 10.75 11.75 16.38 
Lard, AF, Re 6.25 6.75 8.58 


SEPT. MEAT CONSUMPTION. 


Federally-inspected meats apparently 
available for consumption during 
Sept., 1932, with comparisons, as re- 
ported by the U. S. Bureau of Agricul- 
tural Economics: 

Consumption Per capita 
Ibs. Ibs. 





BEEF AND VEAL. 
eee he ee 404,722 3.24 
Sn AEE na vance atecco’ 404,928 3.26 
PORK 
eek oe Ae 629,753 5.04 
Gee, PREE. . Scsnncncdcbnaae’ 601,367 4.84 
LAMB AND MUTTON. 
Sept., 19382 . 62,130 .50 
Sept., 1931 60,792 .49 
Sept., 1932 90,568 72 
Sept., 1931 85,691 69 
a 


GERMAN HOGS AND LARD. 


Hog receipts at the 14 principal 
German markets during the week ended 
October 27 totaled 61,374, compared 
with 62,703 in the previous week and 
77,210 in the same week a year previ- 
ous. Price of hogs in Berlin for the 
week ended October 27 were $8.54, com- 
pared with $8.64 the previous week and 
$9.91 a year earlier. Lard in tierces in 
Hamburg was quoted at $8.17 for the 
week ended October 27, $8.13 the 
previous week and $10.80 in the 1931 
period. 
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OCTOBER FRESH MEAT PRICES COMPARED 


New York. 

Wholesale fresh meat prices for Oc- 
tober compared with September, 1932, 
and October, 1931, as reported by the 
U. S. Bureau of Agricultural Economics: 


WHOLESALE, 
Oct., on. Oct., 
1932. 19% 1931. 
BEEF. 
Steer— 
550-700 lbs., Choice .....$14.05 $15.48 $17.06 
MOOG nc cccce 12.48 14.24 16.01 
700 Ibs. up, Choice ..... 14.24 15.52 16.34 
eee 12.59 14.25 15.02 
500 Ibs. up, Medium ... 9.71 11.35 12.35 
Common ... 7.41 8.67 9.68 
Cows— | ae 8.02 9.79 11.04 
Medium .... 6.86 8.56 9.62 
Common 5.98 7.25 8.12 
VEAL CARCASSES (skin pare 
Choice ..... 12.05 13.85 15.08 
tT s600 500 9.78 11.96 13.00 
Medium .... 8.16 10.32 11.15 
Common ... 7.00 8.68 9.55 
LAMB. 
38 Ibs. down, Geaige «+... 12.78 13.88 14.95 
n. .caekes 12.01 13.11 13.55 
Me dium ... 11.02 11.55 12.32 
39-45 lbs., Choice ..... 12.64 13.86 14.95 
err 11.92 13.08 13.55 
Medium ... 11.05 11.55 12.32 
MUTTON (Ewe): 
70 lbs. down, Good ...... 5.88 6.45 7.36 
Medium .... 4.75 5.62 5.91 
PORK CUTS. 
Fresh. 
Loins— 
SG, Misicwcvetewcade 11.79 14.44 16.49 
BS ere ree 11.46 13.94 16.09 
BP Be, Bee cgncevcsvenee 10.62 12.39 15.05 
BG BG. Die deve cnccesecs 9.25 10.26 13.26 
Shoulders, N. Y. style skinned: 
8 errr ee 8.68 9.10 11.61 
Cured. 


Hams, smoked, reg. No. 1— 
12-14 Ibs. ay. - 13.01 13.38 19.41 
14-16 Ibs. av. 12.69 13.12 19.06 
Hams, smoked, skinned, No. 1— 





RN, MS. cacedvineccs 12.90 13.72 18.51 

Se Sb Wocnascecsacces 12. 13.66 17.56 
Bacon, smoked, No. 1, dry cure— 

Sf errr 14.29 14.50 22.21 
Ne. 1, S. P. cure— 

2 fr eee ee 11.00 11.10 16.81 

BPE, Bic kcaccdktecces 10.25 10.94 16.19 
Lard, refined, tubs.......... 6.87 7.31 9.68 


U.S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, Nov. 5, 1932, as re- 
ported to THE NATIONAL PROVISIONER 
was as follows: 








Week Cor. 

ended Prev. week, 

Nov. 5. week. 1931. 
RD .sicinniecins nebo 117,707 110,430 145,184 
Kansas City, Kan........ 44,629 43,148 46,491 
ED cccnsaseednsinsans 27,745 30,334 25,284 
St. Louis & East St. Louis 42,642 49,533 48,568 
SN SE | csceessedyeeas 1,962 22,487 21,179 
i SRR eee ees 56.249 53,127 64,869 
i CN: Lctacbavngeeed 14,884 16,601 22,854 
New York and J. C..... 52,513 53,635 38,580 
SEE << cocccesesvecesen 368,331 379,295 413,009 

a 


CANADIAN STORAGE STOCKS. 


Stocks of meat on hand in cold stor- 
age warehouses in Canada on Oct. 1, 
1932, with comparisons, as reported by 
the Dominion Live Stock Branch: 

Oct. 1, Sept. 1, 5-yr.-av. 


1932. 1932. Oct. 1, 
Ibs. Ibs. Ibs. 
el Pa 8,112,657 7,851,614 9,505,276 
BED Atk bin aha 1,359,850 1,215,811 ol hts 607 
Pork 22,402,419 29,949,009 993 
Mutton and lamb — 1. 468,848 1,238,776 7 38. 229 
a on 


AUSTRALIAN TALLOW EXPORTS. 


Exports of tallow from Australia for 
the twelve months ended June 30, 1932, 
totalled 38,674 tons compared with 
26,363 tons in the previous twelve 
months, according to a statement of 
the Minister of Commerce. 





cs a 
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OCT. FEDERAL SLAUGHTERS, 


October federal inspected hog slaugh- 
ter, while nearly half a million heag 
larger than September, showed a de 
cline of 167,000 head from the 
ter of the same month a year earlier, 
which is the first drop from a year ago 
shown for some time. For the = 
months period of 1932, an increase of 
1,700,000 head is shown over the same 
period of 1931. Cattle, calf and 
slaughter showed a decline during the 
month compared with last October, aj. 
though for the ten months’ period sheep 
slaughter was larger. 

The October slaughter by stations 
and total slaughter for the year to date 
are reported as follows by the U, 8. 
Department of Agriculture: 


Shee and 
Cattle. Calves. lambs. ~ 
Baltimore 6,690 1,422 3,447 64.359 
Buffalo 6,133 1,865 7,785 89,397 
Chicago 136,270 27,122 320,262 437108 
Cincinnati 13,033 5,597 15,131 82,018 
Cleveland 3,601 (1) (1) 39,098 
Denver 6,779 1,431 (1) 22,488 
Detroit 5,360 5,428 16,281 


Fort Worth 19,063 14,938 23,592 15,7% 
Kansas City 60,244 18,599 121.276 21¢49 
Los Angeles 10,138 2,722 28,708 29. 

Milwaukee 20,651 51,797 10,877 149.158 


Yards 42,924 20,431 40,738 214.4% 
New York 28,481 47,864 250,168 ~ 
Omaha 69,380 6,008 150,794 ity 


Philadelphia 5,712 7,626 24,954 82,768 
Sioux City 26,729 2,154 59,040 T7148 
So. St. Joseph 20,667 (1) (1) 
So. St. Paul 50,595 60,346 121,186 174,558 
All other 

stations. 162,013 113,320 406,864 1,614,715 


Total: 
Oct.,’32 694,463 388,670 1,601,103 3,604,784 

Oct.,’31 781,453 406,669 1,804,041 3,77L,7 
10 mos. ended 

Oct.,’32 6,481,019 3,790,296 15,246,260 36,883,280 
10 mos. ended 

Oct.,’31 6,807,674 3,972,685 14,984,907 35,167,537 
New York, Brooklyn, Jersey City and 

Newark(2) 35,986 55,511 305,642 230,72 

Federal inspected horse slau 4 showed another 
sharp a totaling only head compared 
with 14,944 in the same A. 7 year ago, Far 
the ten months of 1932 horse slaughter $ totaled 
53.250 head compared with 94,656 head in the 
1931 period. 


* (1) Included in ‘‘All other stations.” 


(2) The slaughter figures in this group of cities 
are included in the figures above for ‘‘New York” 
and ‘‘All other stations’’ and are com! 
to show total in the Greater New York 


pene Se 


SEPT. CANADIAN SLAUGHTERS. 

Canadian inspected slaughter of live 
stock during September, 1932, with 
comparisons, are reported as follows 
by the Canadian Department of Agri 
culture: 











Sept., Sept., 

1932. 1931. sept ik 

Cattle 52 a 52,446 

Calves 28,107 Sr 

Hogs 166, 32 204,493 2,015,465 

Sheep 116,930 474,368 475,104 
eo -- 


CANADIAN MEATS TO U. & 


Exports of livestock and meats from 
Canada to the United States during 
September, 1932, with comparisons: 


sept 
& a 
Sallie, We bis es og 2 eae 742 1,06 
COU, INOS Sb views iicdgvesten 170 2,004 
198 « 3% 
ae 





OCTOBER BUFFALO LIVESTOGE 


Receipts and disposition of livestedh 
Buffalo, N. Y., for Oct., 1932, were: — 
Cattle. Calves. a 
Receipts ........ eo 19,613 66, 
Shipments Weeeas 5,655 15,701 21,202 
Local slaughter... 9,815 4,133 45,558 
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Provision and Lard 


Trade Fairly Active—Market Steadier 
—Hogs Rally After Weakness—Cash 
Lard Demand Good—Meat Demand 
Fair—Hog Run Lighter. 

Market for hog products the past 
week developed a rallying tendency, 
particularly in lard, but the swells did 
not get very far. There was a let-up in 
speculative liquidation in lard futures, 
however, and with smaller available 
stocks, a rather satisfactory cash lard 
demand, a better hog price level, and a 
lighter hog run, prices stiffened some- 
what. They eased somewhat, however, 
from the week’s best levels with a re- 
turn of heaviness in outside markets. 


Indications of smaller supplies of fresh 
pork aided the market for hog products 
as a whole. Meat demand, however, 
was reported only fair. 

Commission house investment buying 
was again evident in lard futures, espe- 
cially in the late months, but the mar- 
ket did not fully reflect the sharp up- 
turn in hogs. This was due somewhat 
to hedging pressure on the swells, al- 
though this was not of heavy propor- 
tions. 

Top hogs at Chicago, after easing to 
around 3.30c, the low of the season and 
around the low of the century, recov- 
ered to 3.90c, a bulge of nearly 20 per 
cent from the low point. Average price 
of hogs at Chicago, after getting down 
to around 3.15c, rallied to around 3.60c, 
compared with 4.65c a year ago, 9.10c 
two years ago, and 9.15c three years 
ago. 

Hog Receipts Drop. 


This movement in hog price was 
mainly the result of receipts at the 
leading western packing points the past 
week of only 360,900 head, compared 
with 422,000 the previous week, and 
501,900 head the same week last year. 

Lighter marketings were evidently 
the result of the low prices that had 
been established the past week, which 
checked considerably the marketing at- 
titude of the raisers. However, there 
was a very evident tendency to keep a 
close watch on the country. The feel- 
Ing exists that hog supplies in the in- 
terior are plentiful due to a continu- 
ance of the favorable spread between 
com and hogs. 


Raising of the cotton crop estimate 
by the Government failed to have any 
immediate influence on lard due to the 
relative cheapness of the latter com- 
pared with compound. The outward 
movement of lard continues satisfac- 
tory. A report from Washington stat- 
ing that pork exports may increase 
somewhat during the next two years, 
the result of reduced foreign supplies, 
attracted quite a little attention. 


Regarding lard, the official statement 
Pointed out that the United States pro- 
duces a surplus of lard largely because 
of the adaptability of the corn belt to 
the production of lard type hogs. Be- 
cause of the low yield of lard from hog 
Producing European countries, and the 
established position of American lard in 


WEEKLY REVIEW 


British markets, the statement said that 
foreign competition is not so severe in 
lard as it is in pork production. 


Nevertheless, it was pointed out that 
there has been a marked expansion in 
the production of other oils and fats 
during recent years and that consump- 
tion of such products has increased in 
all the important consuming countries. 
Most of this increased competition in 
lard, however, has apparently resulted 
in reducing the world level of lard 
prices rather than in affecting the vol- 
ume of lard, in international trade. 


Lard Exports Up. 


Official exports of lard for the week 
ended October 29 were 12,354,000 Ibs., 
against 10,087,000 Ibs. iast year. Some 
451,989,000 lbs. were exported from 
January 1 to October 29, against 475,- 
562,000 Ibs. the same time last year. 
During the week, Germany took 5,909,- 
000 lIbs.; Netherlands, 1,358,000 Ibs.; 
United Kingdom, 3,938,000 Ibs.; other 
countries, 1,149,000 Ibs. 

Exports. of hams and shoulders, in- 
cluding Wiltshires, for the week were 
409,000 lbs., against 420,000 Ibs. last 


29 


Markets 


year; bacon, including Cumberlands, 
386,000 Ibs., against 1,010,00  Ibs.; 
= pork, 224,000 Ibs. against 38,000 
bs. last year. 


English Meat Conference. 


The British Government is expected 
to call an international meat confer- 
ence in 1933, probably in London. The 
conference would be to fulfill the en- 
gagement made with the Dominions at 
the Ottawa Imperial Trade conference 
and to consider the best means of in- 
suring an improved price situation and 
more orderly marketing of supplies. 

This conference, it is believed, will 
not materially alter the United States 
lard position as far as England is con- 
cerned, but will most likely revolve 
around the meat importations into the 
United Kingdom, apparently embracing 
some of the agreements ‘made with 
Canada and Australia. 

PORK—Market was rather steady in 
the East, with demand moderate. At 
New York, mess was quoted at $16.50 
per barrel; family, $17.00 per barrel; 
fat backs, $12.25@13.00 per barrel. 

LARD—Market backed and _ filled 








More Loss in Cut-Out Values 


Small runs and colder weather re- 
sulted in sharply higher hog prices 
during the first four days of the cur- 
rent week. Receipts at the twelve im- 
portant markets were 72,000 less than 
the same period a week earlier and 
were less than half of those of a year 
ago. As a result, prices on Thursday 
were 50 to 60c higher than those of 
the previous week. 


The smaller receipts brought about 
a shortage in the fresh pork supply, 
demand for which showed some in- 
crease on account of colder weather. 
Average prices for fresh pork loins 
recorded a marked advance which was 
less apparent in other fresh cuts. Cured 
meats showed little advance but lard 
prices were somewhat higher. 


Quality of hogs was the best so far 
this season with a trend evident toward 
marketing only well finished hogs, hold- 
ing others for further feed. Plain 
kinds and underweights were scarce at 
Chicago and the percentage of heavy 


Regular hams 
Picnics 


PE EEL ncals ok: v ced cowsan cht 
Bellies, light 
Bellies, heavy 
Fat backs 


P. S. lard, rend, wt. 
WE MEE we uddint o0ycens cbse ees 
Regular trimmings 
Rough feet 


Tails 


Total cutting value (per 100 Ibs. live wt.)... 
Total cutting yield 


160 to 180 
Ibs. 





butchers and packing sows was very 
small. 


The high top of the week was $4.00 
and the low $3.60 paid on Monday. 
This compares with the season’s low 
tov of $3.30 recorded the middle of last 
week. The spread was narrow between 
the different averages of good hogs 
weighing between 180 and 300 Ibs. 
Smooth lightweight packing sows sold 
up to $3.50. 

The following test, worked out on the 
basis of live hog costs and green prod- 
uct prices at Chicago for the first four 
days of the current week as shown in 
THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE show cutting losses on 
all averages slightly higher than those 
of last week. In other words, green 
product prices did not move up at the 
same rate as live hogs. 

Owing to the small number of hogs 
slaughtered, overhead costs. were high- 
er and credits for less demanded prod- 
uct showed little improvement. 


180 to 220 225 to 250 86275 to 300 
Ibs. Ibs. Ibs. 


$ .92 $ .84 $ .82 $ .75 
.24 -25 -23 -20 
25 24 24 25 

1.02 -91 .80 72 
-59 .88 18 

Sau 14 85 

Stade .05 an -24 
05 05 .07 -08 
.09 10 10 10 
64 .68 60 57 
-06 -06 07 05 
.07 -08 09 OT 
.02 .02 .02 02 
01 01 -O1 O01 
01 01 01 O01 
$4.00 $8.89 $3.69 $3.55 

67.50 68.50 70.00 71.00 


Crediting edible and inedible offal to the above cutting values and deducting from these 


totals the cost o 
results are secure: 


Loss per cwt. 


| et ee ae A 





. well finished live hogs of the weights shown, plus all expenses, the following 


$ .23 $ .39 $ .44 
46 -93 1.26 
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Williams Patent Crusher & Pulverizer Co. 
2708 N. Ninth St., St. Louis, Mo. 


New York 
15 Park Rew 






Chicage 
37: W. Van Buren &. 
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The New 
FRENCH COOKER 


Interests You Because 
ITOUTLASTS OTHER TYP&g 
REDUCES ODORS 


COOKS QUICKLY, 
EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 


The French Oil Mill 
Machinery Company 
“ Piqua Ohio 


PRESS 


300 to 1200 Tons 


Crackling 
Hoop guided 
q Quality High, Price Lew 


Ask us about them 
Dunning & Boschert 
Press Co., Inc. 


362 West Water St. 


* Syracuse, N. Y., U. 8. A. 
Bateblished 1872 
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with futures, but the undertone was 
steadier. Demand was fairly good for 
both domestic and export. At New 
York, prime western was quoted at 
5.65@5.75c; middle western, 5.55@ 
5.65c; New York City tierces, 4%c; 
tubs, 5%@5%c; refined Continent, 
6%c; South America, 6%4c; Brazil kegs, 
7%4c; compound, car lots, 6@6%c; 
smaller lots, 64 @6%4c. 

At Chicago, regular lard in round 
lots was quoted at 25c over January; 
loose lard, 25c over January; leaf lard, 
20c over January. 

BEEF—Market was quiet and fairly 
steady at New York, with mess nomi- 
nal. Packet was nominal; family, $13.00 
@14.00 per barrel; extra India mess, 
nominal; No. 1 canned corned beef, 
$1.9744; No. 2, $3.90; 6 lbs. South 
America, $12.00; _— tongues, $33.00 
@35.00 per barrel. 








See page 34 for later markets. 








EUROPEAN LARD MARKETS. 


Lard exports to Germany in Septem- 
ber were 17,000,000 lbs., the largest 
for any month since last January, and 
higher than in September, 1931 or 1930. 
Lard values in Germany showed some 
tendency to strengthen during October, 
but quotations at Hamburg averaged 
$8.16 per 100 Ibs., a slight decline from 
September. European lard markets 


generally weakened somewhat during 
October under some seasonal pressure, 
but to a less marked degree than the 
cured pork market. 

In Great Britain sterling quotations 
at Liverpool showed a tendency to 








harden, but the exchange position EXPORTS. 
brought the gold value of lard down to ant Beet 
$7.22 per 100 lbs. American lard ex- De A oe 
— to Great Britain during Septem- a 9,563 55,015 ....... 
r were nearly 17,000,000 Ibs. the wintand 0000000002 iit, = poe 
largest for that month since 1926. ~ l EE aces an anne 1M 
eee Mealy anew oeee es 6,124 1190 
CASINGS IMPORTS AND EXPORTS. Neticriands 70.0. 7,318 121,388 "i 
Imports and exports of casings tte of ala dele stole se ae 20,758 ....... 
during September, 1932, with the coun- Spain Pe rac tecors ab 123°195 315,962 é 
tries of origin and destination, are re- SWitteriand 2000000001 Te  inseecoe 
ported by the U. S. Bureau of Foreign United Kingdom ’.’.//! 329/154 141589 30 
and Domestic Commerce as follows: Mexico sapoeeenass isi bern ay | 4 
ray Other Britta W."tndies = “31 is ay 
and goat, Others, Puitippine “isianis 22... "30 
Ibs. Ibs. BNE: <ch cucéviceees 50,429 cose 
DUD, 5 ic nccccccesscucccccyd weesee 350 New Zealand .......... 25,143 1,284 ...05 
Czechoslovakia ............-+- See ee Waten of Ge. Afston.... cccccs can 20 
eee eye 58,396 SS 
} AEE Sy EON, ONTE: 3 "cage WM: nas ccceweaeets 1,010,601 1,575,245 1324 
Netherlands ................. 1,878 1,264 Hog casings exported during th 
Switeeriand s.., vurope.----: 2996 2078 month were valued at $136,439, bet 
United Kingdom ..:.......... | ee casings at $115,972 and other casings st 
Argenting 20000000c0.00011 $080 2aaigs $25,658. The total export during te 
”—_asanuelie tales dee taba 700 1,304 month amounted to 2,718,277 Ibs. witt 
Grnguay 22.2222 2LILIIIIIIS 1g = agog © @ total valuation of $278,069. 
China ......eeeeeceeeeeeeee, 0.539 13,764 —@-— 
Bereta 2200000000000 A eres BRITISH BACON MARKET. 
Turkey oes c sees ceecteeeeees 13,985 ‘10,187 Receipts of Continental bacon in the 
New Zealand ................ 57.288 ‘280 United Kingdom for the week ended 
Union of South Africa........ 5.475 = ..eeeee October 27, 1932, totaled 86,654 bales, 
PEE: sk tcsqacedesewseouta \ Rerree rer compare d with 89,707 bales the previ- 
NUE cunns.cseugeatwnant elt 809,842 609,225 ous week, and 128,220 bales in the sam 


The value of the sheep, lamb and 
goat casings imported during Septem- 
ber totaled $197,474, and of other cas- 
ings $105,561, a total for the month of 
$303,035. This compares with an 
August import valued at $414,471 in- 
cluding $333,874 in sheep, lamb and 
goat casings. 


week of 1931. Prices at Liverpool a 
quoted per 100 Ibs. as follows: 
Oct, 3 27, Oct. 20, Oct. 
1982. 


1932. 18h. 
American green beliies..$8.53 $7.96 +4 
Danish green sides...... 7.77 8.04 
Canadian green sides.... 7.47 7.73 
Apeee Ko ot orl oy gs 
American refined lard.... 7.04 1.15 
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Tallow and Grease Markets 


TALLOW — Market for tallow the 
past week was marking time. Some 
buying interest was in evidence at New 
York at the last price level of 3c f.o.b. 
for extra, but sellers appeared to be 
steadier in their views and inclined to 
await some recovery. Demand was not 
sufficient to bring about any rally of 
importance, but producers appeared in 
a fairly comfortable position and were 
inclined to go slow. The election failed 
to influence the market, but it did ap- 
pear to have created a disposition to go 
slow. Some in the trade were basing 
action on the trend elsewhere and were 
inclined to look on following the easi- 
ness in the outside markets. The sharp 
advance in hogs attracted some atten- 
tion, but no undue developments were 
apparent in cattle. Reports continued 
to indicate that soapers are experienc- 
ing a fairly satisfactory trade. 

At New York, special loose was 
quoted at 2% @2%c; extra, 3c f.o.b.; 
edible, 4@4%c¢ nominal. 

At Chicago, trade in tallow was quiet, 
but pressure on the market was limited. 
Here, also, there was a tendency to 
await the outside developments. At 
Chicago, edible was quoted at 3%@ 
8%c; fancy, 3% @3%c; prime packer, 
38%@3%4c; No. 1, 2%c; No. 2, 2%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow, November-December shipment, 
was unchanged during the week at 23s 
$d. Australian good mixed at Liver- 
pool, November-December shipment, 
was unchanged at 23s 6d. 

STEARINE—Market for oleo stear- 
ine at New York was quiet and about 
steady and quoted at 4%@4%c. At 
Chicago, market for oleo was quiet and 
slightly easier at 4% @4%éc. 

OLEO OIL—While indications pointed 
to a fair trade the past week, the mar- 
ket was largely routine and prices were 
about steady. Extra at New York was 
quoted 5% @6%c; prime, 54@5%c; 
lower grades, 5@5%c 

At Chicago, the market was rather 
dull, but offerings were moderate and 


prices were steady. Extra was quoted 
at 5%c. 








See page 38 for later markets. 








LARD OIL—Demand was moderate. 
The market appeared to have taken on 
a steadier tone at the recent levels, due 
partly to a better tone in raw materials. 
Demand was only fair. At New York, 
extra winter was quoted at 8c; extra, 
Te; extra No. 1, 7c; No. 1, 6%c; No. 
2, 6c. 

NEATSFOOT OIL — Demand was 
moderate on the whole. and the market 
ruled about steady. Pressure of sup- 
plies was somewhat lighter owing to 
the recent decline. At New York. pure 
oil was quoted at 8c; extra, 7%c; No. 1, 
Te; cold test, 12%c. 

GREASES—Market for greases the 
Past week was routine and small. The 
election holiday interrupted trade some- 
what, and the results made for a 
ndency to go a little slow pending 
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some further clearing of the atmos- 
phere. Offerings were not heavy, but 
some stuff appeared to be on the mar- 
ket. Demand was quiet to fair, but not 
large. Soapers continued to experience 
a fairly satisfactory business in finished 
products, according to reports, and this 
created some cheerfulness. 

At New York, yellow and house were 
quoted at 2%@2%c; A white, 2%c; B 
white, 2%c; choice white, 2%c locally 
and 3c in tierces for export. 

At Chicago, trade in greases was 
quiet, but the market displayed a little 
better tone, being aided for a time by 
strength in surrounding markets. At 
Chicaco, brown was quoted at 2@2%c; 
yellow, 2%@2%c; B white, 2%c; A 
white, 2%c; choice white, all hog, 2%c. 

sail aattee 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, Nov. 9, 1932. 
Ground dried blood sold at $1.40 per 
unit of ammonia f.o.b. New York, and 
the general quotation today is $1.50 per 
unit New York. South American is 
offered at a slightly lower price. 


Uneround tankage has been selling 
at about $1.20@1.25 and 10c, basis 
f.o.b. New York depending upon qual- 
ity. Stocks are light. 

Unvrround dried menhaden fish scrap 
is a little lower in price due to lack of 
demand. Some foreign materials are a 
little lower in price, such as steamed 
bone meal 3 per cent and 50 per cent, 
and nitrogenous material is reduced in 
price. 

— wen 
BRITISH MEAT SUPPLIES. 

Increased quantities of frozen pork 
were received in the United Kingdom 
from Canada and New Zealand during 
the first nine months of 1932, receipts 
from all sources totaling 257,332 ewt. 
compared with 261.315 cwt. in the 1931 
period. As a result of reduced Aus- 
tralian shipments Empire supplies 
dropped to 61 per cent of the total, the 
increase in foreign supplies being trace- 
able to heavier receipts from Argen- 
tina. Salted pork receipts dropped 
from 53,038 cwts. to 29,399 cwts. in the 
1932 period, a decline of 45 per cent. 

~ fo 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Nov. 5, 1932: 


Point of 
origin. Commodity. Amount. 

Argentine—Canned meats ............ 86.458 Ibs. 
Canada—Sausage .........cceeeseeeees 580 Tbs. 
Canada—Bacon ..........esceeeeeeeees 3,512 Ibs. 
Canada—Pork cuts .........esececeees 2 541 Ibs. 
Canada—S. P. hams ........ccccccees Tbs. 
Czecho-Slovakia—Sausage ............. 243 Ibs. 
Czecho-Slovakia—Ham .........+++0+++ 95 Ibs. 
Germany—Sausage .........ccceeeecees 49°3 Ibs. 
CE «wi pid.c csc cc caweenesaywe iS Ibs. 
Germany—Smoked pork .........+eee0% 782 Ibs. 
HRotiamd—HaM § ....ccccccccccccsecccwcce 1,018 Ths. 
PORE TIO. ino sod vtec ccccetstncece 227 Ibs. 
Hungary—Meat paste ............008- 800 Ibs. 
Hungary—Sausage ..........eeecesecee 407 Ibs. 
Treland—Bacon .........csceeeeecceccs 3,119 Ibs. 
TROIMBE——FIBM. gece ccc cece ceseccccocs R42 The. 
Pla icicles win c. camseepueewabel 1,992 Ibs. 
pS a ar re 685 Ths. 
Norway—Meat balls ........seeeeeees 297 Ibs. 
Paraguay—Canned meats .........++-. 60,750 Ths. 
Switzerland—Sausage ............se00% §9 Ibs. 
Uruguay—Canned meats ...........+-. 129,500 Ibs. 


By-Products Markets 
Blood. 


Chicago, Nov. 10, 1982. 


Market continues to be quoted at 


$1.00 per unit of ammonia. 
Unit. 
Ammonia. 
Ground and unground............seseeeees @$1.00 


Digester Feed Tankage Materials. 
Market steady at 75@85c. Trading 
has slowed up somewhat. 
Unit Ammonia. 
.TH@ .85 & 10e 
-90@1.00 & 10c 


TUnground, 10 to 12% ammonia. .$ 
Unground, 8 to 10% ammonia... 
UBGURE CUBR, cvcniceniscesetoceces,' 


Dry Rendered Tankage. 


Market steady; offerings light; de- 
mand fair. 


Hard = om exp. unground $3 
Bw. RRO 32%@ .37 
solt pred. pork, ac. grease & qual- “ 
Sh; SUD - = cehivenadenhew ares sina @20.00 
Soft prad. beef, ac. grease & qual- 
TE GE - ccusecbedecwesbsacens’s @15.00 


Packinghouse Feeds. 


Trading is not brisk. Prices largely 
nominal. 


Per Ton. 
Digester tankage, meat meal........ $20.00@25.00 
Meat and bone scraps, 50%.......... 25.00@30.00 
Steam bone meal, special feeding 
PPP CD voniccdiccvodpesvcvcsds cave 19.00 20.00 
Raw bone meal for feeding.......... 19.0°@20.00 


Fertilizer Materials. 
Market unchanged. Demand not 
large. Prices nominal. 


High gerd. ground 10@12% am...$1.00@1.10 & 10c 
Low grd., and ungr., 6-90% am.. 1.00@1.10 & 10c 
Bone tankage, ungrd., 1 

per ton 
TPNES WU o venncbandcssveoutiess 


Bone Meals (Fertilizer Grades). 
Stocks of ground steam bone meal 
very light. Inquiries are not numerous. 


Steam, ground, 3 & 50.............. @20.°0 
Steam, urground, 3 & 50............ @13.00 


Gelatine and Glue Stocks. 


Trading continues very light. Prices 
are largely nominal. 


Per Ton. 
TE MUG: ccvccdoccveueadestetecaann $10.00@12.00 
Ses COS needs scsseckaseadenpease 15.00@ 18.00 
BIMOWR, WARIS coscreccesrccecesssee @10 00 
GOS, GRU 5s wide tice eceereanecons 00@ 17.00: 
Cattle jaws, skulls and knuckles.... 18 00@19.00 
Hide trimmings (new style)......... M@ 0.00 
Hide trimmings (old style).......... @ 8.00 


6.00 
Pig skin scraps and trim., per Ib... @2%ec 
Horns, Bones and Hoofs. 
Offerings of packer bones limited. 


Ter Ton, 
Horns, according to grade.......... $30.00@150 00 
BOg. chim POWER. coco ccvscenneecseve 65.00@7 110. 
CRUE. WORD conciee once ctensescinies , 
FONE NORE occccecncvedvececcensecs @12.00n 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 


Some bids in market for winter coil 
dried at $15.00; producers asking $20.00. 


Summer coil and field dried............ %@ le 
TOD COND CNGU. a swic ce cd cccgcsceececs %@ 1c 
Trocessed, black winter, per Ib....... 3 @ 8%c 
Processed, grey, winter, per Ib....... 2 @ 2%e 
Cattle, switches, each*.............00- % le 





*According to count. 


BhSSEr Nh 


LARD AND GREASE EXPORTS. 

Exports of lard from New York City 
Nov. 1, 1982, to Nov. 9, 1932, totaled 
4,285,105 Ibs.; tallow, none; greases, 
213,600 lbs.; stearine, 44,000 Ibs. 
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Production, Movement and 
Stocks of Fats and Oils 


Factory production of fats and oils 
(exclusive of refined oils and deriva- 
tives) during the three-month period 
ended September 30, 1932, was as fol- 
lows: Vegetable oils, 418,363,324 Ibs.; 
fish oils, 36,721,856 Ibs.; animal fats, 
474,719,323 lbs.; and greases, 74,640,027 
Ibs.; a total of 1,004,444,530 Ibs. Of 
the several kinds of fats and oils cov- 
ered by this inquiry, the largest produc- 
tion 345,512,386 lbs., appears for lard. 
Next in order is cottonseed with 249,- 
475,730 Ibs.; tallow with 127,160,315 
Ibs.; linseed oil with 68,502,774 Ibs.; co- 
coanut oil with 53,014,939 Ibs.; corn oil 
with 27,393,923 lIbs.; castor oil with 
8,467,383 lbs.; and soybean oil with 
5,404,909 lbs. 

Production of refined oils during the 
period was as follows: Cottonseed, 
173,568,801 Ibs.; cocoanut, 57,349,518 
Ibs.; peanut, 1,902,959 Ibs.; corn, 26,- 
191,893 lbs.; soybean, 4,834,759 Ibs.; and 
palm-kernel, 1,609,036 Ibs. The quantity 
of crude oil used in the production of 
each of these refined oils is included 
in the figure of crude consumed. 

Data for factory production, factory 
consumption, imports, exports and fac- 
tory and warehouse stocks of fats and 
oils and for raw materials used in the 
production of vegetable oils for the 
three-month period appear in the fol- 
lowing statement: 

PRODUCTION, CONSUMPTION, AND STOCKS 


OF FATS AND OILS. 
Factory 








production Factory 
for the and 
vn pod warehouse 
ended Sept. stocks Sept. 
30, 1932. 30, 1932. 
Lbs. 
VEGETABLE OILS. 
Cottonseed, crude ........ 249,475,730 103,009,856 
Cottonseed, refined ....... 178,568,801 503,198,511 
Peanut, virgin and crude.. 1,843.077 1,144 874 
Peanut, refined ........... 1,902,9% 1,731,232 


> 
Cocoanut, or copra, crude. 53.014,9239 145,338,986 
} naga copra, refined ot,cee. a 














11,001. 
4,834,759 5.344.972 
in SO 5,332,847 
vsneeehs 1.387.196 
Sulphur oil or olive foots... ........ 12,492,442 
Palm-kernel, crude ...... (2) 7,335,398 
Palm-kernel, refined ..... 1,609,036 1,114,584 
DEE, @cvovdoeese itonee \ sess see 2,691,034 
EE ciddiatebescedoce 00 68,502,774 97.495.599 
Chinese wood or tung..... o” Beeee «+. 80,819,445 
Chinese vegetable tallow.. ........ 5.145 
Castor . 12,710,394 
Palm . 83,972,431 
Sesame 6,022,904 
Sunflower seed 1,860.400 
Perilla 6,680,351 
All other 1,229,335 

ANIMAL FATS. 
Taeh, Mewtsel .n vesccccsses 3,268.544 1,845,902 
Lard, other edible ........ $42,243,842 58,871,403 
yn | ee 13,127,799 3.712,253 
Tallow, inedible .......... 114,032,516 174.912,.236 
, SF ae 2, 622 1,182,832 
GREASES. 

ESS Coe eee Apacs e 
Yellow 12,132,313 

Brown ,085, 

Bone 866, 
Tankage 4.672.659 
Garbage or house 16,455,120 
EE he knnebbaees<. 5,994,755 
Recovered 5,401,795 
All other 3,287,444 

OTHER PRODUCTS. 
Lard compounds and other 

lard substitutes ........ 276 915.611  24,480.316 
Hydrogenated oils ........ 137,797,449 18,309,948 
Stearine, vegetable ....... , 852,006 2,893,140 
Stearine, animal, edible.... 8,583,270 2.449 356 
Stearine, animal, inedible.. 1.711,286 2.780.806 
DAML. ppedusscoecetncos 17,788,322 4,855,959 
DT cnadeedésaccsetene 3,634.407 3,788,356 
WEE GED fe dees cues ceticcce 1,790,260 1,563,051 
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> 
Fatty acids ...... ae -. 24,731, \ 
Fatty acids, distil " Joigsora = Sorrtes COTTON OIL MARKETS, 
Stearic aéid’<:°1.°°°::7:: Ssoasee “g.aooess _ COTTONSEED OIL—Store oil gq 
Givcerine, crude 80% basis 31,852,947 21,280,089 mand was limited, but there was » 
year male ae ~~ RE + ,9.194, .€95,732 pressure of supplies th 
. ly pure. 14,957,409 15,991,305 pp on e 
Cottonseed foots, 50% bas 30,455,120 67,178,017 Demand on the whole was fair. 
Other vegetable oll foots.. 12,003,921 497041 Qi! was steady; Southeast and V 
Other vegetable ofl feet, | cos 8c bid; Texas, nominally %c below,” 
Acidulated ‘soap’ siock.:... 8/198;804 21'302'376 | Market transactions at New York 
Miscellaneous soap stock.. 714,095 300,100 Frid 
RAW MATERIALS USED IN THE MANU- —_— yer as 4, 1932. 
FACTURE OF VEGETABLE OILS. so se — —-Closiag. 
—Tons of 2,000 poun Sales. High. Low. Bid. Asked 
Consumed Spot She -0.8.82).4e@e baie 390 a 


Julylto Onhand Nov. .... 1 405 405 400 
Sept. 30. . 30. a 
NN ba Seentiawwie a eo Dec. .... 8 400 400 400 be 7 
Peanuts, hulled mn 2,778 478 Jan. eccee se0e e086 weee 404 a 410 
Feanat, ‘in the hull. : ae 4.001 Feb. .... .... ..-- -.-. 4100 
: go f mar. ...: 1 420 420 4204 


meee 









































Corn germs ........... ; 54,120 ss April 
IEEE a. wiciins sasha cota 104,693 74 cone oe se: pene, aces) 
Castor beans ..........2: 9,360 joo May .... 10 435 430 430a 435 
ND 5, <k >. taieclonea ME WONG oicie wees ecu Ceoe ee 
I Seccsn ans legs ox noun 19,285 3,653 ‘ , wes a dl 
Serame 9500002000 0000000 1,318 sé . Sales, including switches, 20 emp. 
oy ROE GE ee 4,260 1,294 tracts. Southeast crude, 100 unde 
IMPORTS OF OIL SEEDS, QUARTER ENDED Jan. bid. 
SEPTEMBER 30, 1932. Sitendas. 3 ber 5, 1 
Tons. ay, November 5, 1932, 
Cc 
COR no HBB Spot ee. cee eee ee S00 
Flaxseed COSC oceeerceccesecersccccecces 207305 Nov. Pie's. Baiada. eee. eae 400 a Bid 
RN Se oo nw bcc wacven daaaies take . Be See 398 
0 a See ea 458 J * sie eee bed 400 
Palm kernels wae 4,517 an. ..... 2 404 400 402 a 43 
Rapeseed ...... eee ie: ge 2 Lees 405 a 4% 
MT Oe Wi nc neucécdhsecccwed wees 570 Mar Kis 420 
IMPORTS OF FOREIGN FATS AND OILS, April tidied - cE 420 a 4 
QUARTER ENDED SEPTEMBER 30, 1932. RRR: = eel 430 a 48 
04 —: 6 eS 
Animal oils and fats, edible.......... 340,057 ae eS s\ahes 0s th eae ae 
Whale Oil ....-+.+00eeeeeverecceeoes 120.248 Sales, including switches, 2 contraets, 
Cod-liver “ol 2.2 £egeh Southeast crude, 8e bid. 
Other fish oils . e : : ber 
Tallow, inedible *: erty Monday, Novem 7, 1932. 
ool grease .... 
Wool grease... ---. 11s ~ 06:08 ie 6m cals onl geet a 
Stearic acid a . 1,717,291 a aeos e606 aes Shee 400 a Bid 
rease and oils, n.e.s. (Val eo ¥ . e 
Olive oil, edible............ sabes 16,184,100 yea Aes ; oo eS oe 
Peanut OW ...cceecccec000 022000000 51 sat Feb, eeeee 7 412 412 4082 4 
Same mela ae ee CUCL eS ee 
Other edible vegetable oils.......... 22 12673/200 Seas 5 430 425 a 4) 
TUNG Ol «= eeeerersereseereccecrsers - 18,576,440 BPE 2... cscs ecee «one ee 
Suiphur oll or élive foota:....220.2222 “otsepgar May... 2 440 440 4350 
Other olive oll, inedible...20.00.020221. Lesz359 June .... .... .... .... 4408 @ 
m-Kernel © COCCCCCETScecooooce ° ecccosee > > > 
ear $0 Sales, including switches, 14 em 
Cornauba wax ..... t ’ 
Cornauba wax ..-: 950,335 ve Southeast crude, 100 under Jan 
Faeemee hemes oil. . 937, 2 
ns Ge beeeceveseccesvvevceses ee ¥4 esd 932. 
Seybene a na thhedON btietaalne «hee ace ae be ay, November 8, 1 
I iii aladdin ateiniee'ss:60.0 he 3,638,799 —_ 
giner agen oils, inedible.......... 3,833,917 OLIDAY—No market, 
I MEE San gaidciets.d hve wn cewen . ednesd 932. 
Ny INI ole tie bate ds «is p'edoiee Oars ome Ww ay, November %, 1 
EXPORTS OF FOREIGN FATS AND OILS. lg ters sees cee oeee S80 8 
QUARTER ENDED SEPTEMBER 30, 1932. OV. see vee cove eeee 3808 Bi 
ana BRE. cece Seen cane cee 
Animal fats and oils, edible..........  .....s-- Jan. ..... 5 390 385 3882 %& 
| BO Seetereins eee anes sagas Feb. ..... 2.22. cece ccce ee 
Other animal oils and fats, inedible... 2,735 Mar 406 410 
Olive oll, edible .....--..0-20000200002 meh. eee 8 
— gig ite ttecc i rtteee cesses Hf PTE 6... seed cacy eaten Ee 
Palm and palckernel oii 22.20.2022 Maeeyes May ..-. 2,415 415 415 as 
Pe co a 4, 2 om June .... .... .... .... 
2 RRR eae oer 45,542 Sal includi . 
Other expressed oils and fats......... 84,658 ales, inc uding switches, 14 con 
, galls See eR aaa i pti 134,873 tracts. Southeast crude, 3c bid. 
EXPORTS OF DOMESTIC FATS AND OILS, red ber 932, 
QUARTER ENDED SEPTEMBER 30, 1932. Sp hye ureday, Novem 2 
Oe nora 2 $°o. 
Lbs. eee eeee eevee Long 
I AiR ie sce ee be 11,728,205 Dec. .... .... .... ..-. 3888 
el RRC OAD. RE REIS eh 2'102,587 Jan. ..... ee Gan 392 a 3M 
NG, MIE seemed wcenscseccobacc vec 980,271 yf a ae 
Dard oo. i os ieeeeeeescescesceccecrerees 114.647.506 Mav ie aa 
Lard compounds, containing animal tate "208706 => — ; ps 
a ChebResvesecsscaseteseese aie 
Other animal otis; inedibie....2...1.11 gateee —50@ Page 84 for later marmam 
DCCL: atm uh avin Gen oene ase €06%- cows 6m 626,997 
Grease stearine ..... aeninete 137,41 
Olele acid, or red ‘li : 23713 SEPT. MARGARINE PRODUCTION 
Stearic er epee -» _ 161,017 Producti f ol ine during 
Cottonseed t.teruge “88: “$MBEM September, 1982, as reported by mis 
Qottonseed oily rehned 2200000020°00011 Zipawaes pebtember, 1982, as reported aed 
Cocoanut oil, crude ..............000005 3,345,950 ac urers to the U. S. De 
Cocoanut oll, refined .....0 002.0000. . 850.057 Agriculture, with comparison for ® 
feta isi aaa St on 
DED. cccstund 314 “9 
— = vegetable oils and fats.. 296.247 SP he. ne 
nseed oil ........ Radhsnwcucrenabed =e 7, ee 
Other expressed’ clis ‘and’ thts, tacdibis.  sentes baer secserectcceceee MRE ; 
Vegetable soap stock.................. See ee ty ee i” aad cm 
NUE alow cdidcecossateesseel crates 44,274 BD occucivscoumameeee 16,779,541 ea 
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Vegetable Oil Markets 


Quiet—Market Barely Steady— 
h Demand Moderate — Larger 
Crop Estimate a Factor-—Leadership 
Continues Lacking—Crude Steady— 
Lard About Steady—Election with- 
out Effect. 


Trade 
Cas 


Operations in cottonseed oil futures 
the past week continued on a modest 
seale, and the market backed and filled 
over a fair range. Prices were easily 
influenced either way. Scattered cov- 
ering and evening up and a better tone 
in the outside markets brought about 
a fair bulge, but the rallies met scat- 
tered selling and failed to hold. About 
the middle of the week the market 
again sagged to around the previous 
low points of the season. 


A moderate cash demand and larger 
crop estimates largely accounted for 
the lower prices, but renewed easiness 
in the allied markets, particularly in 
lard, had an effect. In a general way, 
leadership continued lacking on both 
sides, and prices consequently re- 
sponded quickly to commission house 
interest on one side or the other. 

The situation fundamentally was 
without particular change other than 
the larger crop. This satisfied the 
trade that the outturn of oil this season 
would prove sufficient for seasonal re- 
quirements. Unless demand broadens 
materially the balance of the season, 
little if any reduction is anticipated in 
the large carryover figures at the end 
of the season. 


Crop Estimate Raised. 


Results of the election were not a 
market factor. Cotton oil, being a 
domestic proposition, is not materially 
influenced one way or the other. The 
only adverse possibility is a lowering 
of the tariff on edible oils. Such a de- 
velopment is not anticipated at the 
moment, however, owing to the promi- 
nence of several southern factors in 
the new administration. 

The oil trade, as well as the cotton 
trade, was materially surprised by the 
raising of the government cotton crop 
estimate to 11,947,000 bales, some 






and south are selling Mistletoe. 
us refer you to some of them. 





Many of the leading packers and 
wholesalers of the middle west, east, 
Let 


G.H. Hammond Company 
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400,000 to 500,000 bales over the pri- 
vate estimates. This compared with 
17,096,000 bales last year. The latest 
figures created considerable comment 
that the government had overdiscounted 
the boll weevil situation earlier in the 
season. Ginnings to November 1 were 
placed at 9,245,534 bales, against 12,- 
124,295 bales the same time a year 
ago. Ginning figures indicated that 
the greater part of the crop had al- 
ready been ginned. 

Cash oil demand during the week 
was moderate, but indications were 
that trade on the whole continued of 
fair proportions comparatively. Some 
figured there might be a temporary 
lull in demand as a result of the polit- 
ical situation. Raising the crop esti- 
mate and the continued relative cheap- 
ness of lard operated against rallies in 
oil. The crude market backed and 
filled with New York futures. South- 
east and Valley were around 3c bid 
— of the time; Texas, nominally “4c 
ess. 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Nov. 9, 1932.— 
Cotton oil futures are unchanged. Crude 
declined from 3%c lb. for Valley to 2%c 
Ib. due to increased crop ‘estimate. 
Texas is now 25@2%c lb., with fur- 
ther decline likely if October consump- 
tion report proves as bearish as ex- 
pected. Demand is light and _ stocks 
large. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Nov. 10, 1932.— 
Crude cottonseed oil, 2%c lb.; forty-one 


per cent protein cottonseed meal, 
$18.00; loose cottonseed hulls, $2.00. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Nov. 10, 1932.—Prime 
cottonseed oil, 25c; forty-three per 
cent meal, $11.75; hulls, $2.00. . 


{am 


OND’ 
Pag: 





Chicago, 
Illinois 





MARGARINE 





COCOANUT OIL—A better tone 
prevailed in this quarter, but prices 
were without particular change as yet. 
Offerings were more steadily held and 
there appeared to be a little more in- 
quiry in the market. At New York, 
tanks were quoted at 3%c. At the 
a Coast, tanks were quoted at 

BC. 


CORN OIL—After displaying con- 
siderable heaviness the market steadied, 
with sales at 3%c f.o.b. mills early this 
week, %c better than the recent low 
levels. Renewed easiness in cotton oil 
served to check upturns. Market for 
corn oil was quoted later at 3@ 
3%c f.o.b. nominal. 


SOYA BEAN OIL—Interest was 
rather limited, and the market was 
quiet. Tanks at New York were quoted 
at 3c; tanks, f.o.b. southern mills, 2%c. 

PALM OIL—With a little more in- 
quiry in evidence and cabled offerings 
higher, market took on a slightly bet- 
ter tone. No volume of actual trading 
was indicated. At New York, spot 
Lagos was 3%c nominal; spot Nigre, 
34%4c nominal; shipment Nigre casks, 
2.80c; shipment Lagos casks, 3.40c; 
12% per cent acid bulk, 3c; 20 per cent 
softs, 2.90c. 


PALM KERNEL OIL—A very quiet 
and uninteresting market continued in 
evidence, with bulk oil at New York 
quoted around 3.42c nominal. 

OLIVE OIL FOOTS—While the mar- 
ket was very steady and demand was 
fair, there was little new in the situa- 
tion. Spot foots at New York were 
quoted at 5@5%c; shipment, 4%c. 

‘ erent as OIL—Market nom- 
inal. 

SESAME OIL—Market nominal. 

PEANUT OIL—With interest rou- 
tine, the market marked time. The 
trade was awaiting developments in 
competing directions. At New York, 
tanks, f.o.b. southern mills, were quoted 


at 3@3%c. 
Rateor Oot 4 


OIL TRADE LEADER PASSES. 

Thomas J. Deegan, for more than 
thirty-five years a member of the New 
York Produce Exchange, and active on 
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various committees, particularly those 
pertaining to cottonseed oil, passed 
away on November 3 following an ill- 
ness of two or three years, which 
although it did not keep him confined 
to his home, made it impossible for 
him to devote full time to his broker- 
age business. Mr. Deegan was an 
executive of the American Cotton Oil 
Company for many years, and when 
that organization dissolved he formed 
his own brokerage concern. He was 58 
years old and is survived by his widow, 
three sisters and a brother. Interment 
was at Mount St. Mary’s Cemetery, 
New York. 

Trading was suspended in the cotton- 
seed oil ring until noon on the day the 
news of Mr. Deegan’s death was re- 
ceived, as a mark of respect to their 
late friend and fellow-member, and the 
Cottonseed Products Committee of the 
Exchange later adopted the following 
resolution: 

“Resolved, that the Committee on 
Cotton Seed Products of the New York 
Produce Exchange at a special meeting 
held November 4, 1932, records with 
sorrow the loss of one of our members, 
Mr. Thomas J. Deegan. 


“Mr. Deegan was affiliated with the 
Exchange for a period of thirty-five 
years, and prominently identified with 
the oil trade of the Exchange, and he 
had a profound interest in all matters 
connected with its welfare. He was an 
indefatigable worker and gave inspira- 
tion to those with whom he was asso- 
ciated. 

“He was a member of the Committee 
on Cotton Seed Products for many 
years, during which time he served 
faithfully and conscientiously, always 
striving for the inculcation of the best 
and highest principles in the trade. In 
his passing our Exchange has lost a 
loyal supporter and our members a true 
and valued friend. 


“Resolved, that this memorial be 
spread on the records of this meeting 
and that a copy be forwarded to the 
bereaved family.” 


fe 
MEMPHIS PRODUCTS MARKETS. 


(Special Report to The National Provisioner.) 
Memphis, Tenn., Nov. 9, 1982. 


The Government cotton crop estimate, 
indicating a crop of 1,947,000 bales 
proved to be an extremely bearish fac- 
tor in the cottonseed meal market. The 
market opened weak, and there was no 
trading prior to the publication of the 
report. When business was resumed the 
market promptly declined 75c@$1.25 
per ton. January meal sold at $13.50 to- 
day. December sold at $13.25; Novem- 
ber, $13.00. 


Even at the decline trading was in- 
clined to drag. The market appeared 
to be weak until the close when $13.50 
was again bid for January. Demand 
from the consuming trade for actual 
meal has falled off sharply in the last 
few days. Due to the action of the 
November option today, which was for 
sale on the close at $13.00, it is quite 
apparent that holders of spot meal have 
reduced their idea of values. 


Cotton seed market was quite active 
today, particularly in switched trades, 
December seed being transferred to 
March at $1.50 per ton carrying charge. 
January seed was purchasable on the 
close at $12.50. 
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FRIDAY’S CLOSINGS 


Provisions. 

Hog products were barely steady the 
latter part of the week and ignoring the 
strength in hogs. Hedge pressure and 
expectations for larger hog arrivals 
next week on account of price upturns 
were factors. Strength in other mar- 
kets caused some lard buying covering. 


Cottonseed Oil. 

Cotton oil was active the latter part 
of the week and firmer. Trade was 
mostly switching nearbys to futures. 
Strength in cotton was offset by a bare- 
ly steady lard tone and a moderate 
cash oil demand. Crude is steady at 
8c lb. bid for Southwest and Valley; 
Texas, nominal. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

Nov., $3.88@4.05; Dec., $3.98@4.00; 
Jan., $4.01@4.02; Feb., $4.10@4.20; 
Mar., $4.20@4.25; Apr., $4.20@4.35; 
May, $4.30@4.35 sales; June, $4.30@ 
4.40. 


Prime summer yellow unquoted. 
Tallow. 
Tallow, extra, 3c f.o.b. 
Stearine. 
Stearine, 4%@4%c nominal. 
Friday’s Lard Markets. 


New York, Nov. 11, 1932, — Lard, 
prime western, $5.70@5.80; middle 
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Watch the Markets! 


It’s just as important to know 
the market’ when prices are low 
as when they are high. 


It is vital to know the market 
when prices are fluctuating up or 
down. 


The time seems near when 
market fluctuations upward can 
be looked for. In such times it is 
easy to ~—_ or sell a car of prod- 
uct anywhere from ¥%c to le 
under the market. 

A car sold at ‘%c under the market 
costs the seller $37.50; at “4c under 


he loses $75.00; at ‘“%c under he 
loses $150.00; at lc under he loses 
$300.00, 





The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market price on each of the 
full trading days of the week. 


Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
%c variation from actual market 
price. 

Information furnished by THE 
DAILY MARKET SERVICE is vital 
to anyone handling meats on a car- 
lot basis. For full information, 
write THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., 
Chicago, Ill. 























western, $5.60@5.70; city, 5% @5ie, 
refined Continent, 6%c; South Amer 
6%c; Brazil kegs, 7%4c; compound, 6\e 


Se 


BRITISH PROVISION MARKETs 
(Special Cable to The National Provisioner.) 


Liverpool, Nov. 10, 19382. — 
provision market dull and weak 
practically no demand for hams and ic. 
nics. Pure lard in fair demand with 
some improvement at close of week. 

Friday’s prices were as follows: 
Hams, American cut, 58s; hams, 
cut, none; shoulders, square, none; 
nics, none; short backs, none; bei 
clear, 52s; Canadian, 40s; Cumberlands, 
48s; spot lard, 50s 9d. 


~~ fe 


ARGENTINE BEEF EXPORTS, 
Cable reports of Argentine exports 
of beef this week up to Nov. 10, 1932 
show exports from that country were 
as follows: To the United Kingdom, 
79,657 quarters; to the Continent, 
475 quarters. Exports the previous a 
were: To England, 79,449 quarters; to 
Continent, 2,690 quarters. 
cmon 


BRITISH PROVISION IMPORTS. 

Liverpool provision imports during 
Oct., 1932, reported by Liverpool Pm- 
vision Trade Association: 


Bacon (including shoulders), 


The approximate weekly consumption 
ex Liverpool stocks is given below: 


Bacon, Hams, Ian, 

cwts. cwts. tom. 

i re 818 73 OH 

ns TE coccccaccesue 1,701 5 671 os 

| 5 eer 2,573 8 
~---fo— - 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for th 
week ended November 5, 1932, wer 
4,565,000 lbs.; previous week, 4,451,000 
Ibs.; same week last year, 3,21 
Ibs.; from January 1 to November} 
this year, 164,511,000 Ibs.; same period 
a year ago, 178,386,000 lbs. 

Shipments of hides from Chicago for 
the week ended November 5, 1932, were 
6,592,000 Ibs.; previous week, 5,240,000 
lbs.; same week last year, 8; 
Ibs.; from January 1 to Nove 
this year, 207,550,000 Ibs.; same 
a year ago, 172,541,000 lbs. 

————_— 


on 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at 
U. S. ports, week ended Nov. 5, 1982: 


aj 








Week ending. New York. Boston. Phils. 
Nov. 5, 1982 ........ 20485 | scone us 
“Ss ¢ eee 14716 © iccasan 1,00 
Oct. 22, 1982 ........ 28,324 500 Se 
Oct. 15, 1982 ........ 7,912 239 ase 

499,548 45,873 19480 
ee FT, BOO ca cicces 13,534 125 ae 
Ont. ME, WEEN «5 o....52 9.625 ...aa bie 

822.650 108,203 308s 

—_@— 
HULL OIL MARKETS. 

Hull, England, Nov. 10, 19382— de 
Cable.)—Refined cottonseed oil, = 
Egyptian crude cottonseed oil, 218 
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Week’s Closing Markets 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—tTrading in the 
er hide market opened up again 
promptly after the election holiday, 
when a large sole leather tanner and 
an eastern shoe manufacturing tanner 
took good quantities of hides at steady 
prices. Later, several other buyers en- 
tered the market, and the total move- 
ment so far is 165,000 hides, in addi- 
tion to 20,000 more by an outside pack- 
er, or more than an average two weeks’ 

business, all at steady prices. 

The trading by Chicago packers ran 
to September-October take-off on cows, 
while the steers were mostly October- 
November take-off. The maintenance 
of steady prices for the early autumn 
take-off is equivalent to a slight ad- 
vance in price over the levels obtained 
for summer hides earlier. Packers at 

sent are more closely sold up than 

‘or some months past, and the present 
outlook is for continued firmness in the 
market. 

According to reports, a large sole 
leather tanner is maintaining opera- 
tions at 80 per cent of capacity de- 
spite some seasonal decline in buying, 
with prices up about 15 per cent from 
the summer lows and being well main- 


tained. 

Total of 36,100 native steers moved, 
basis 642c for heavies; also 7,000 ex- 
treme native steers at 6c, steady. 

Total of 14,800 butt branded steers 
brought 64%4c and 2,200 Colorados 6c. 
About 1,200 heavy Texas steers sold at 
6%c, 6,000 light Texas steers at 5%c, 
and 800 extreme light Texas steers 


ie, 

Last local trading in heavy native 
cows was selected stock for upholstery 
outlet at 6c; an outside packer moved 
some at 54%c. Total of 37,100 light na- 
tive cows brought 6c; 49,200 branded 
cows moved at 5c. 

One packer sold 550 October native 
bulls at 4c, steady; also 700 August to 
October branded bulls at 3%c, and an- 
other ccm 2,700 branded at 3%c. 

An Iowa packer sold 10,000 August 
to October native steers at 6%c; also 
10,000 September-October cows, at 544c 
for heavies and 6c for lights, steady. 

SMALL PACKER HIDES — Last 

trading in local small packer October 
trimmed native all-weights was at 544c, 
with same figure asked for branded. 
, There was further trading last week 
in Pacific Coast market at steady prices, 
be for steers and 4%c for cows, flat, 
fo.b. shipping points. 

FOREIGN WET SALTED HIDES— 
Fair trade in South American market, 
with Argentine steers a shade firmer. 
One pack of 4,000 Smithfields sold 
early at $20.62% gold, equal to 6ysc, 
cif. New York, steady with last week. 
Later, 4,000 LaPlatas sold to Germany, 
same basis, followed by 13,000 more 
LaPlatas at this figure, and 4,000 La- 
Platas at $21.00, or 6%c; last trading 
was 4,000 LaBlancas and 4,000 La- 
Platas at $21.00, or 6%c. One lot of 

Uruguay Nacionals sold mid-week 
rmany, equal to 6tc, about steady. 

COUNTRY HIDES—There was a 
air trade in country hides this week 
at Chicago. _ The continued movement 
Sea hides running into autumn 
quality at steady prices has helped to 
improve the demand for country hides, 





which date back to summer take-off. 
Dealers report no difficulty in moving 
country selections if they are willing 
to take the prices offered. All-weights 
quoted 4%c, selected, delivered. Heavy 
steers and cows 344@3%c. Buff weights 
sold at 4%4c, with some choice lots re- 
ported at 4%c. Extremes moved at 
5c. Bulls quoted 2%c. All-weight 
branded 2%@8c, flat, less Chicago 
freight. 

CALFSKIN S—Last trading in calf- 
skins understood to have been at 8%c 
for the under 9%-lb. at all points, with 
9%/15-lb. from Chicago, St. Paul and 
St. Louis at 10%c, and from River 
points at 9%4c. One packer reported 
to have booked October light end to 
private tanning account, still holding 
the heavies. Another packer also hold- 
ing a few October skins. 


Chicago city calfskins last sold at 
7%c for the 8/10-lb., and 8%c for the 
10/15-Ib. Outside cities, 8/15-Ib., quoted 
around 74%2@7%c; mixed cities and 
countries, 6@6%4c; straight countries 
about 4%c. 

KIPSKINS — Three packers moved 
October native kipskins this week at 
8%c for northerns and 7%c for south- 
erns, steady, total of about 25,000 mov- 
ing. Some over-weights and branded 
offered. 


Chicago city kipskins last sold at 
Tc, previous week. Outside cities 
quoted around 7c; mixed cities and 
countries 5%2@6c; straight countries 
about 4%c. 


Last trading in packer regular slunks 
was at 40c; hairless 30@35c. 

HORSEHIDES — A few sales of 
horsehides reported this week, with 
market quoted $2.00@2.25 for good city 
renderers, with manes and tails, deliv- 
ered Chicago. Mixed city and country 
lots quoted $1.75@2.00. 


SHEEPSKINS—Dry pelts steady at 
6c for full wools, short wools half- 
price. Shearlings continue in good de- 
mand and quality stocks readily sold 
at firm prices; some packers sold ahead 
earlier at 57%4c for No. 1’s, 37%4c for 
No. 2’s and 25c for fresh clips; later a 
car sold at 60c for No. 1’s and 40c for 
No. 2’s, clips at 25c, and one packer is 
reported to have sold a car at 65c for 
No. 1’s and 45¢ for No. 2’s. Pickled 
skins steady to a shade easier, due to 


foreign importations and deterioration siunks. 


in quality at this season; last trading 
at Chicago was at $3.25 per doz. 
straight run, with blind ribby lambs 
held at $3.75 and ribbys at $2.75; last 
trading at New York was $3.50 per doz. 
straight run. Outside small packer cur- 
rent production lamb pelts 45@50c. 


New York. 


PACKER HIDES—Market quiet but 
firm, most packers being sold up to end 
of October. One packer is still holding 
September and October hides. Last 
trading was at 6%c for native and butt 
branded steers and 6c for Colorados. 

COUNTRY HIDES — The country 
market is a shade firmer although trad- 
ing moderate. Buff weights quotable 
4%e to possibly 4%c for good mid- 


westerns, with extremes quotable at 5c. 


CALFSKIN S—Calfskin market Sm! 


rather quiet. Two car collectors’ 5-7’s 
sold at 65c, steady with last week; col- 
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lectors’ 7-9’s last sold at $1.00, with 
some offered at 95c; the 9-12’s last sold 
at $1.35, with offerings reported at 
$1.25. Packers’ calfskins usually held 
at 15c over collectors’ prices. Last 
trading in 12/17 veal kips was at $1.50 


@1.60. 
oneeeetles ats 
N. Y. HIDE EXCHANGE FUTURES. 

Saturday, November 5, 1982—Old 
Contracts— Close: Dec. 5.10@5.25; 
Mar. 5.20n. Sales 7 lots. 

New—Close: Dec. 5.15b; Mar. 5.66 
@5.75; June 6.30@6.40; Sept. 6.80@ 
6.90. Sales 9 lots. 

Monday, November 7, 1982—Old Con- 
tracts—Close: Dec. 5.15b; Mar. 5.25n. 
No sales. 

New—Close: Dec. 5.00b; Mar. 5.70 
@5.80; June 6.35@6.45; Sept. 6.85@ 
6.95. Sales 25 lots. 

_ Tuesday, November 8, 1932—No ses- 
sion. Election Day. 

Wednesday, November 9, 1982—Old 
Contracts—Close: Dec. 5.05b; Mar. 
5.15n. Sales 2 lots. 

New—Close: Dec. 4.90n. Mar. 5.60 
@5.75; June 6.25@6.40; Sept. 6.75@ 
6.90. Sales 29 lots. 

Thursday, November 10, 1932—Old 
Contracts— Close: Dec. 5.20@5.25; 
Mar. 5.30b. Sales 2 lots. 

New—Close: Dec. 5.05n; Mar. 5.75b; 
a a | salen tet Sept. 6.85@6.95. Sales 

ots. 


Friday, November 11, 1982—Old Con- 
tracts—Close: Dec. 5.80@5.50; Mar. 
5.45b. Sales 8 lots. 

New—Close: Dec. 5.25b; Mar. 5.90@ 
6.00; June 6.54 sales; Sept. 7.00@7.05. 
Sales 46 lots. 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Nov. 11, 1932, with com- 
parisons, are reported as follows: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Nov. 11. week. 1931. 
oe Tn 7 Tn 9 @9 
“peeeRren n n n 
Hvy. nat. strs. 6% 8 54 Ba 
Hvy. Tex. strs. 614 6 7™%@ 8n 
ye butt brnd’d @ 6% @ oi 1% . 
 _, ee 
Hvy. Col. strs. 6 6 7 Tn 
Exlight Tex. 5% 5 é 7 
Pre 
Braf’é cows 5% $ Hr 64 7 
vy. na 
Cs» ee 54@ 6 5%4@ 6 7 7 
Lt. nat. cows 6 6 T%4@ 7 
Nat. bulls .. 4 4 5 
Brnd’d bulls. oe 34%4n 4% 
Calfskins ... 84@10 8%@10%. 10 lin 
Kips, nat.... 8% 8 10 13a 
Kips, ov-wt.. His Tin 9 Sign 
Kips, brnd’d. o n 6%4n 20 8 


, reg.. 40 40 
Slunks, hris. .30 35 82%4@35 20 30 
Light native, butt branded and Colorado steers 
lc per lb. less than heavies. 
CITY AND SMALL PACKERS. 


Nat. all-wts.. 5% 5% ™% 
Branded .... 5n 5n 7 
Nat. bulls 4 5° 
Brnd’d bulls. 3 34%n 3 34%n si 
1 cm & ™% + Ha 9in 
Peers 7 8 
Slunks, reg..30 35 30 35 30 35 
Slunks, hris. 25n 15 
COUNTRY HIDES. 
Hyvy. steers.... 3 3% #8 4 5 @ 6ax 
_..... om a5 ri 4 e'@s 
Bt re hi ea'e's's . s 1 ' 
MEER. ccccese 
Calfskins 4 4 7 1% 
TEE jbie's0'0.00 4 4 7 
Light calf .. 25n 25n 25 35 
Slunks, neg. 10n 10. 10 15 
Slunks, _hris. 5n 5n 5n 
Horsehides ..1.75@2.25 1.75@2.50 1. 3.00 
Pkr. —_ pectesed ss. Croneace” + —xeneenes 
ee a ae 
. shearlgs.. 
Dry pelts ... 6 6 6% 8% 








CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Chicago, Nov. 10, 1982. 


CATTLE—Compared with a week 
ago: All grades light cattle, including 
butcher heifers, 50c higher; weighty 
steers, 50c lower, it being a two-way 
market with weight dividing line 
around 1,150 Ibs. ‘There was a sharp 
supply shrinkage at big markets, a 
stimulating factor only on light cattle 
as weighty bullocks predominated, at 
least in the local crop. Extreme top 
light steers of long yearling type, 
$8.75; best heavies, $8.60; light year- 
ling steers, $8.25; bulk, $5.50@7.50, 
with all grades light cattle selling on 
parity with weightier offerings for first 
time this season; best heifer yearlings, 
$7.50, bulk, $5.50@7.00; grassy and 
shortfed butcher heifers, $3.75@5.25; 
all cows, 50c higher, late; bulk beef 
cows, $2.75@3.50. Weighty sausage 
bulls advanced to $3.50, that trade rul- 
ing 50c higher for week; vealers, 50c 
up, selects closing at $6.50, good to 
choice kinds $5.00@6.00. 


HOGS—Compared with one week 
ago: Market mostly 50@60c higher; 
pigs and light lights, 60@75c up; pack- 
ing sows, 35@45c higher. Light re- 
ceipts were main bullish factor, stim- 
ulating advances on rails as well as live 
hogs. Shipping requirements continued 
light; direct quota comparatively mea- 
ger. Week’s top, $4.00, paid late, low 
top Monday was $3.60; late bulk 180 
to 280 lIbs., $3.80@3.90; 300 to 370 lbs., 
$3.45@3.75; 140 to 170 lbs., $3.85@ 
4.00; pigs, $3.40@3.85; 325- to 500-lb. 
packing sows, $2.90@3.35; smooth light- 
weights, to $3.50. 


SHEEP—Compared with week ago: 
Fat lambs unevenly 25@75c higher, 
near choice kinds with weight up most. 
Killers are now interested in securing 
numbers; sheep were mostly un- 
changed. Today’s bulk follow: Better 
grade native and fed western lambs, 
$5.75@6.25, around 91-lb. weights going 
at latter price; extreme top natives, 
$6.35, new high on current advance; 
medium fleshed range lambs, $5.50 to 
killers; native throwouts, $4.00@4.50; 
choice fed yearlings, $4.50@5.00; fat 
ewes, $1.50@2.25. 


— 
Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 
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Live Stock Markets 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kan., Nov. 10, 1932. 

CATTLE—A rather uneven trade 
featured the week’s business in fed 
steers and yearlings. Light weight fed 
steers and yearlings sold to best ad- 
vantage and are strong to 25c higher 
than last Thursday, while the better 
grades of weighty offerings are steady 
to 25e lower. Light mixed yearlings 
and fat she stock were rather scarce 
and are selling at 25@50c higher rates, 
while the lower grade cows are strong 
to 25¢e over a week ago. Choice 984-lb. 
yearling steers brought $8.25 for the 
extreme top, but the bulk of the fed 
arrivals cleared from $5.00@6.50. Bulls 
are strong to 25c higher, while vealers 
are fully 50c higher, with choice kinds 
at $5.50. 


HOGS—Curtailed supplies were re- 
sponsible for a prevailing stronger un- 
dertone in the trade, and values ad- 
vanced 50@60c over late last week, 
with spots up more on underweights 
and heavies. The late top of $3.65 
was paid for choice grades of all 
weights from 160 to 300 Ibs., while 
bulk of the more desirable offerings of 
all weights cleared within the narrow 
spread of $3.50@3.65. Packing sows 
shared the week’s advance and are sell- 
ing from $2.65@3.10. 


SHEEP—Fat lambs found a rather 
dependable outlet and closing levels are 
25@35c higher than a week ago. Range 
offerings have been scarce, and the 
week’s top of $5.95 was scored on fed 
lambs at the close. Fed natives 
reached $5.85, while most of the native 
lambs cashed from $5.25@5.60. Fed 
shorn lambs sold up to $5.70 at the 
finish. Mature sheep held mostly 
steady, with the bulk of the fat ewes 
going at $1.25@1.75 and a few aged 
wethers at $1.50@2.25. 


a 
ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., Nov. 10, 1932. 

CATTLE—Compared with one week 
ago: Steers sold steady to 25c higher; 
mixed yearlings and heifers, 50@75c 
higher; other slaughter classes, 25c 
higher; vealers, $1.25 higher. Bulk of 
steers brought $4.50@6.85 with top 
matured kinds $7.75 and top yearlings 
$7.30. Mixed yearlings and heifers 
cleared largely at $4.50@6.00; top 
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mixed landing $6.50; best heifers, 
bulk of cows scored $2.25@3.00; 
$4.00; low cutters, largely $1.25@1) 
The a period — with top 
sausage bulls at $3.00; top Vealers, 
$6.50. 

HOGS—Under much lighter receipts 
and broad shipping demand, the 
market made substantial advances jp 
price the current week. Sales 
weights from 150-lb. up averaged Tie 
higher; pig stuff, around 60c up; pagk. 
ing sows, 40@50c higher. A top of 
$3.95 was scored in Thursday’s session, 
with majority of 150 to 230 lbs., $3.45 
@3.85 and a few around 260 to. 2% 
Ibs. $3.70. Pigs of 100 to 140 Ibs. quo. 
table at $3.75@3.90, with packing sows 
largely $2.60@3.00. 

SHEEP—Lamb receipts also showed 
a big decrease, and fat kinds scored 
an upturn of 25@50c, mostly the lat 
ter figure. Common throwouts and 
sheep held steady. A top of $6.50 was 
realized late in the week on choice 
lambs to butchers, with packers paying 
$6.00 for most of their offerings; com- 
mon throwouts, mostly $3.00@3.50. One 
short load of around 80-lb. yearli 
wethers brought $4.75 late. Fat ewes 
held around $1.50@2.00 throughout the 


period. 
—@— 
OMAHA 
(Reported by U.S. Bureau of Agricultural 
Economics. ) 


Omaha, Neb., Nov. 10, 1982, 

CATTLE—Prices for fed steers and 
yearlings followed an uneven trend 
during the week, light steers i 
around 25c, while weighty steers a 
medium weights were under pressure 
and closed weak to 25c lower. She 
stock worked sharply higher. The 
week’s upturn measured mostly 5le, 
with cows in instances 75c up. Bulls 
gained 25c, and vealers 50c. Best 
weighty steers sold at $7.50; medium 
weights, $7.60; long yearlings, $7.8. 
choice 898-lb. heifers earned $7'00. 

HOGS—Light receipts and a strong- 
er turn to the fresh pork trade resulted 
in hog prices ruling higher, advances 
from Thursday to Thursday and figur 
ing at 50c. Thursday’s top reached 
$3.50 on 200 to 220 Ibs., with bulk 160- 
to 350-Ib. averages $3.15@3.50; 140 
160 lbs., $2.90@3.15; packing sows, 
$2.75@8.10. 

SHEEP—A general curtailment i 
receipts at all leading market centers, 
resulted in a general advance on kil 
ing classes of lambs and yearlings 
25@50c, matured sheep holding steady 
for the period. Thursday’s bulk @ 
sorted native and fed wooled k 
sold at $5.75; top, $5.85; fed 
lambs, $5.60; fed yearlings, up to 
ewes, up to $1.75. 


———fe- 
SIOUX CITY 


(Reported by U.S. Bureau of Agricultural 
onomics. ) 
Sioux City, Ia., Nov. 10, 1982 

CATTLE — Meager slaughter stet 
and yearling supplies throughout the 
week brought mostly 25c higher 
but plain steers with weight 
hard selling. Choice long 


scored $7.65, medium weight beev® 
reached $7.60, and most sales appeared 
at $5.00@6.75. .Fat she stock 
tered 25@50c gains, a liberal | 
of good heifers turned at $5! ' 
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peef cows bulked at $2.25@3.00, and 
jow cutters and cutters made $1.35@ 
200 freely. Bulls and vealers found 
a firm market, as medium bulls went 
at $2.50 down, and all interests paid 
up to $5.50 for vealers. 

HOGS—Light receipts, coupled with 
an improved shipping inquiry, were 
bullish factors and a substantial up- 
ward reaction to prices developed. Com- 

d with a week ago: 40@50c ad- 
vances were applied to most classes. 
Thursday’s top was $3.40; bulk 170 to 


920 Ibs., $3.25@3.40; 280 to 350 lbs.,’ 


$3.10@38.25; 140 to 170 lbs., $3.00@ 
3.25; packing sows, $2.55@3.00. 

SHEEP—Sharply curtailed market 
supplies resulted in a 25@50c boost to 
fat lamb prices compared with a week 

. The late bulk of native and fed 
wooled lambs sold $5.65@5.90; top, 
$5.90; fed clipped 83- to 91-lb. offer- 
ings, $5.50@5.70. Aged sheep showed 
nominal strength, with very few fat 
ewes to sell over $1.75. Yearlings 
brought mainly $3.50@4.00. 

fe 


ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics, ) 


St. Joseph, Mo., Nov. 10, 1932. 


CATTLE — Demand this week 
switched strongly to light cattle, par- 
ticularly below 1,000 Ibs., although 
weights up to 1,100 Ibs., were not dis- 
criminated against. Prices advanced 
strongly on light yearlings, including 
mixed and heifer offerings, which are 
fully 50c, and in many instances, 75c 
higher than this time last week. Steers 
of 900 to 1,100 Ibs., are steady to 25c 
higher, while the heavier steers, par- 
ticularly the inbetween grades, show 
weakness; spots 25c lower. Cows were 
searce, and prices are 25@50c higher; 
better cows up most; bulls, firm; heavy 
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ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Nov. 9, 1932. 


CATTLE—tTrade in most branches of 
the livestock market has been buoyed 
up this week by relatively iight receipts. 
These were due, in part, to the election 
and in part to unfavorable road condi- 
tions following heavy rains in this part 
of the country. With the possible ex- 
ception of better grade medium and 
heavyweight beeves, most slaughter 
steers, yearlings and she stock show 
advances of 25@50c compared with the 
low time of last week. Better grade 
dryfed steers and yearlings have been 
very scarce, best here this week being 
kinds salable around $6.00@6.50; short- 
erfed kinds, $4.50@5.50;.plain native 
grassers and warmedup offerings, $3.00 
@4.50. Beef cows are selling mostly 
at $2.25@3.00, a few $3.25@4.00; cut- 
ters and low cutter cows, $1.25@2.00 
or better. Most butcher heifers cleared 
at $3.00@4.25, with several short loads 
of good and choice yearling heifers 
selling from $5.85@6.25. Bulls have 
been scarce, medium grades selling 
from $2.00@2.50 or better; desirable 
vealers, $4.50@5.50. 

HOGS—Recovery in hog market sent 
bulk of desirable barrows and gilts well 
above the $3.00 line. Bulk of desirable 
kinds scaling around 250 Ibs. and down 
sold today at $3.35; a few $3.40; heavier 
weights, down to $3.15 or below. Sows 
bulked at $2.85@2.75; pigs, $3.35. 

SHEEP—Fat lamb market is ma- 
terially higher than a week ago, bulk 
desirable natives selling today at $5.50; 
one load to shippers, $5.75; medium 


. grades, $4.00@4.50; cull and common, 


$2.50@3.50. 
——---fe—__ 


CORN BELT DIRECT TRADING. 
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LIVESTOCK PRICES COMPARED. 
Livestock prices at Chicago during 
October, 1932, with comparisons: 
SLAUGHTER CATTLE AND VEALBRS. 


Oct., oe. Oct., 
1932. 1932. 1931. 
Steers— 
900-1,100 Ibs. Choice ..$ 8.44 $9.20 $10.33 
Good .... 7.20 8.08 8.93 
Medium .. 5.81 6.82 6.90 
Common . 4.47 5.19 4.95 
1,100-1,300 Ibs. Choice ... 8.80 9.62 10.42 
Good .... 7.47 8.48 8.94 
1,300-1,500 Ibs. Choice ... 8.98 9.86 10.42 
Good .... 7.58 8.64 8.96 
Heifers— 
550-850 Ibs. Choice ... 7.55 7.85 9.77 
Good .... 6.38 6.84 8.00 
Medium .. 4.93 5.52 5.48 
Cows— 
Choice 4.13 4.57 5.04 
Good 3.41 3.79 4.32 
Com. & 
med 2.75 3.08 3.51 
Vealers (Milk-fed)— 
Good & Gh. occ cdsiccctics 5.48 7.06 7.15 
WORE 6.503 5 ec bdhet anes 4.22 5.70 6.58 
HOGS. 
Light weight— 
160-180 Ibs.—Good & ch... 3.69 4.33 5.01 
180-200 Ibs.—Good & ch... 3.72 4.45 5.12 
Medium weight— 
200-220 Ibs.—Good & ch... 3.72 4.45 5.26 
220-250 Ibs.—Good & ch... 3.72 4.39 5.35 
Heavy weight— 
250-290 Ibs.—Good & ch... 3.69 4.24 5.37 
290-350 Ibs.—Good & ch... 3.48 3.99 5.30 
Packing sows (275-500 Ibs.): 
Medium and good ........ 3.04 3.46 4.79 
Packer & shipper purchases: 
Average weight, lIbs....... 241 60 222 
Average cost ..........2. $ 3.50 $ 4.00 $ 5.09 
SLAUGHTER SHEEP AND LAMBS. 
Lambs— 
90 lbs. down—Gd. & ch... 5.30 5.75 6.36 
90 Ibs. down—Medium .... 4.46 4.86 5.39 
Ewes— 
90-120 Ibs.—Med.-ch. .... 2.11 2.18 2.21 
120-150 lbs.—Med.-ch. .... 164 1.81 1.83 


~-- fe 


CANADIAN LIVESTOCK PRICES. 
Leading Canadian centers top live- 
stock price summary, week Nov. 3: 


BUTCHER STEERS. 














calves, 50c higher; vealers, steady. (Reported by U. 8. Bureau of Agricultural pie ns Same 
Good 1,030-lb. steers topped the week’s Economics. ) agg ~~ = 
trade at $7.00; no choice kinds present; Des Moines, Ia., Nov. 10, 1932. Memes. 5 scs 0. ss 8ooae $4.75 $4.65 $ 6.00 
some choice 645-lb. heifers $6.80; bulk H : h . d - d te dil Menten... .absceks xe 4.25 5.25 5.25 
steers and long yearlings, $4.50@6.25; 4, og Lista ave © + agp a oh at 4 AR REE 400 5 
most light yearlings, $4.50@6.35; bulk CORCERTTAIOR PONS SB DOCKING Hamontel.............. 3.50 3.25 4.50 
beef cows late, $2.50@3.50, choice in- Plants in Iowa and eps — to- Prince Albert -....+.... oa. ee 
dividuals up to $4.50; cutters and low “ays quotations are 50c higher than 8 Sitvmtoon 02000000001 248 3004.35 
cutters, $1.35@2.25; bulls, $2.00@2.40; yee ago. a /—. sam VEAL CALVES 
o es, $5.50; heavy calves, $3.50 ae os hag Fe nies $3 20@3 eal ; Mibtinbp ee) <<< och cack $7.50 $7.50 $850 
HOC ; pendent largely on the distance hauled. Winnipss 2000000000, S00 © £00 B30 
.HOGS—Following an uninterrupted packing sows were scarce and bulked Calgary ..0.0/.22000220. 4.00 4.00 4.40 
rise for six successive days, the ad- from $2.40@2.85 Edmonton ........--++++ 3.50 3.50 6.00 
vance was fully maintained today, and “point. of he add dele ah Dee eee a ae 
prices ee post 50c higher than a week ne a oe oe = ae ds yA 7 Gaakatoen’ .... ccc cc ced 3.50 3.00 5.00 
ago. The top at $3.60 was the high- : SELECT BACON HOGS. 
est since October 10, and was 55c over Packing plants for week ended Nov. 10: eee $4.60 $4.70 $5.85 
* two low days last week. Elections i Jos Montreal <.0...0....005. 47! 5.10 6.15 
storm conditions were reflected in a ' Se an esange ones oo 7 4 
the very light receipts this week. Bulk Satunlay, Nov Seccvsccccsc022 2600 34609 Btmwonton 222000000000 BB RR 800 
’ - to 300-lb., today brought Mond ay, NOV. 7.......+seeeeees Ss 3, Friace Albert .......-+- 3.50 3.7 . 
$3.50 and $3.55; light lights, $3.25@ WMS Woe 8 Wiaoe T8200 Seaketoon I So EO 
3.50; common and medium hogs, $3.00 Thursday, Nov. 10.............. 19,800 19,200 GOOD LAMBS. 
@3.40; sows, mostly $2.75@3.00. "Unless otherwise noted, price quotations aTe moronto .........ccecee $ 4.75 $ 4.75 $ 6.75 
SHEEP—Fat lamb prices are 25c to based on transactions covering deliveries showing Montreal... ..........++ 4.35 4.50 6.50 
mostly 50c higher, with a $6.00 top "~ pate ck ‘ pm Scanned +00 £00 bis 
today for the first time since August 3. Edmonton .............. 3.50 3.50 5.00 
Nebraska fed lambs brought the price; | Watch “Wanted” pages for bargains [rince Albert .......... 2.50 300 39 
est natives, $5.75; fed clips, $5.70. in equipment. Mamkato0e : «.. ods0s0 <8 2.65 3.00 4.60 
e e 
Do you buy your Livestock Order Buyer of Live Stock 
through Recognized Pur L. H. MeMURRAY 
g Formerly of McMurray-Johnston, Inc. 
; Indianapolis Ft. Wayne 
chasing Agents? Indiana Indiana 
= hs 
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PACKERS’ PURCHASES 


Purchases of livestock wd packers at principal 
centers for the week ended Saturday, November 5, 
1932, with comparisons, are reported to THE 
NATIONAL PROVISIONER as follows: 

CHICAGO. 
Cattle. Hogs. 
6,822 


Sheep. 


Brennan hs. Co., 5,087 hogs; Independent Pkg. 
Co., 1,250 ee Bo: Lunham 408 hogs 
Hygrade Products Corp., 3,929 “hogs; yr) 
Packing Co., 4,612 hogs. 

Total: 46,728 cattle, 7,177 calves, 66,841 hogs, 
67,332 sheep. 

Not including 1,853 cattle, 1, 058 calves, 37,027 
hogs and 25,208 sheep bought direct. 


KANSAS CITY. 
Cattle and 
Calves. 


3,005 
3,263 


2,105 
2/240 
2) 864 


Hogs. 
2,408 
2,188 
2, 218 

145 
2 404 
"234 


Sheep. 
3,628 
4,805 
2,633 
4,426 
3,839 

“s 
2,196 
21,619 


5,496 
19,093 


Sheep. 
5,245 
4,245 9,273 
854 —— 
° 6,064 
Geo. Hoffman Pkg. Co., 110 ‘cattle; Grt. Omaha 
Pkg. Co., 18 suatien Omaha Pkg. Co., 88 cattle; 
J. Roth & Sons, 13° cattle; So. Omaha Pkg. Co., 
35 cattle; Lincoln Pkg. Co., 225 cattle; Sinclair 
Pkg. Co., 475 cattle; Wilson & Co., 82 cattle. 
‘Total: 14,465 cattle and calves; 27,845 hogs; 
25,406 sheep. 


EAST 8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 1,406 1,262 2,012 2,552 
Swift & Co......... 1619 1,813 1,675 3,722 

Morris & Co....... 75 
Hunter Pkg. Co. 
aad Pkg. Co... 

Pkg. , 3 
Sicloft Pkg. eoes 
Independent Phe. Co. ease 
Shippers . 4 5,750 
Others . 6 —— 
10,393 49,405 


2,272 cattle, 1,728 calves, 
sheep bought direct. 
8T. JOSEPH. 
Cattle. Calves. 


503 
491 
227 


1,221 


5,641 
2,117 
3,797 
1,015 


21,013 
11,334 


“Ti0 
292 


Not includin ng 
hogs and 2,41 


Hogs. 
Swift & Co 
Co 


Cattle. Calves. 
130 

116 

124 

99 

26 

495 


Cudahy Pkg. Co.... 
Armour and Co 


64 

968 

Not including 61 cattle bought 
WICHITA. 

Cattle. Calves. 


34 


Not including 2,517 hogs bought 
8ST. PAUL. 
Cattle. Calves. 


4,157 
1,022 
6,047 

97 


91 


1,568 504 448 
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DENVER. 


Cattle. Calves. Hogs. 
1,974 
1,636 4,137 
3,297 3,580 


6,907 13,089 


Sheep. 


Cattle. Calves. 
Plankinton Pkg. Co. 2,186 7,463 
Swift & Co., Chi. 594 eeere 
Swift & Co., Balt.. 
U. D.B. Oo., N. ¥. 
The Layton Co. 
R. Gumz & Co..... 
Armour & Co., 
Armour & Co., ° 
N.Y.B.D.M.Co., N.Y. 
ae Harrison, 


Corkran, Hill, Balt. 


Hogs. 


"23 

__ 266 
4,681 11,360 
INDIANAPOLIS. 


Cattle. Calves. 
Kingan & Co 
Armour and Co..... 
Hilgemeier Bros. 
160 
110 


92 

221 

353 

Indiana _ Prov. “eas 242 
Maass-Hartman Co.. cose 
Art Wabnitz 86 eene 


Hoosier Abt. cece eses 
1,708 16,613 
103 311 


2,700 33,880 11,201 


CINCINNATI. 


Cattle. Calves. 
._ Gall’s Sons.. 


Sheep. 
250 


2,002 


Hogs. 
“667 
5.568 
2,248 
3,607 ane 
"106 
742 


“241 
7 


J. 

H.H.Meyer Pkg. lo 
A. Sander Pkg. Co. 
J. Schiacter’s Sons. 
J. & F. Schroth ae 
John F. Stegner... 
Shippers 

Others 


"128 

+... 8,258 

584 1,630 

414 344 372 

1,669 17.537 3.602 

Pre including 667 cattle and 2,830 hogs bought 
rect. 


RECAPITULATION. 


Recapitulation of ag urchases by markets 
for week ended Nov. with comparisons: 


CATTLE. 
Week 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago y 
Stock Yards for current and comparative 
are reported as follows: 


i 


Cattle. 
. .22,125 
7,758 


ie] 
S 


aBXERB 
SShhEs 2 


Mon., Oct. 31. 


| $5 


za 
Becelessesed s522] s5beeel 


7.888 

10,714 

8,324 
SHIPMENTS. 

Cattle. Calves. 


Mon., Oct. 31.... 4,468 178 
310 
211 


- 
a 
2. 


Fon hang week. “18.923 
Previ week . 


Year a 
Two years ago.. ‘15, 168 


Cattle 
oo. 


gbee 


482,348 
110,837 3,415,550 3,7 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Shee 
Week ended Nov. 5.$ = $ 
sees week 


wo 

Cecowmwc 

Rroxss 
saassaas 
|HeEsere E 


LOU G9 fo fot ft 


© 
$ 


Av. 1927-1931 $12.25 
SUPPLIES FOR CHICAGO PACKERS, - 


Net supplies of cattle, hogs and sh for 
ers at the Chicago Stock Yards: Bins we 


an 
ioe) 
R 
“ 
oo 
8 
E 


*Saturday, Nov. 5, estimated. 
HOG RECEIPTS, WEIGHTS, PRICES, 
Receipts, average —e —y top and averag 
price of hogs, with compariso: 
No. 
Rec'd. 


*Week ended Nov. 5. Re 4 
Epeveens week 117, 
1 


ag ——Prices— 

Wet. Top. Aw 

233 $3.45 $30 

236 «63.70 3H 

219 <= 

226 

236 

240 

232 

Av. 1927-1931 ......156,200 230 § 8: 

*Receipts and average weights estimated. 
CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal 
spection for week ended Nov. 4, 1932, with cm 
parisons: 


Week ended Nov. 4............00: 
Previous week 


CHICAGO HOG SUPPLIES. 
8 li f 
jupplies 0: hogs purchased by Chicage Ia 


and shi 
Nov. 8, 1932, were as follows: 


Packers’ chases 
Direct to packers 
Shippers’ purchases 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York 
markets for week ended Nov. at 


Cattle. Calves. 
Jersey City .. 
Central Union 
New York . 


Previous week 
Two weeks ago 
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RECEIPTS AT CENTERS 


SATURDAY, NOVEMBER 5, 1932. 








Cattle. Hogs. 
ies ane eaad we af 
Kansas City ...+--.---.- 
ro eee 300. 1,200 
pe eeen tenga ee ba by 
Joseph cesecccecoeces ° 
MN EMy ......c0c.000- 200 «1,000 
St Paul ....---.sseeee 1,100 1,300 
200 400 
100 200 
200 500 
100 300 
200 700 
100 3,000 
100 1,000 
200 1,800 
100 700 
200 100 
ae 100 500 
MONDAY, NOVEMBER 7, 1932. 
cEecereceveseedes = wy 
Kansas City ....---+ees- ¥ " 
tbecices ete nteees 10,000 5,500 
 esccccedcosnces 600 10,500 
Joseph eovccesecossas end ane 
Sloux City ....-------e0- ai 
Pree 4,900 9,500 
Pert Worth .....ccccces 1,900 500 
Milwaukee .........--4.- 700 2,000 
Re = ba 
Youisville .......+-.-e00- 
BEEP assccceccceseses 1,000 1,600 
Indianapolis ...........- 400 6,000 
SE evenccoscuces 2,400 
OS errr 1,100 4,900 
Dela tecosescceses 1, 4,800 
Geveland .....-.ccee oeee 2,300 
, Serre 500 1,000 
TUESDAY, NOVEMBER 8, 1932 
ewes s0eseseesbe 8,000 16,000 
1,500 
3,500 
5,500 
2.000 
2,500 
5,000 
800 
4,000 
300 
600 
1,400 
4,000 
1,300 
2,900 
800 
d 1,200 
EES. ch i.caees 500 500 
WEDNESDAY, NOVEMBER 9, 1 
Atecncavsocveyes 9,000 12,000 
bassecaeesee 4,000 2,500 
Dna saeescereseaae 4,000 3,500 
ihe dts atin tg 2,000 6,700 
Pe suckiea~saen 1,200 1,800 
RVeby Giwece sien 1,500 2,000 
besidweesents 1,300 6,500 
pewetie sien ,200 600 
Rib ceases enn 800 400 
Tp Sesen seinviceest 1,100 1,300 
Gav’ (e-0e'pee ewnts 1,200 400 
Dee dnecccetne ae 400 900 
es 1,200 3,000 
eda kin eedas 300 2,300 
ORES 600 3,400 
Debates awen 200 1,500 
hudesieewe 400 1,900 
Sips wane snip Saale 700 900 





THURSDAY, 


15,000 
3,500 


22.89.59 00 





$282235522225222 


a or 1nd) 


FRIDAY, NOVEMBER 11, 1932. 


: 
53 





SaSSeUEsEeees 





et 
+ Roorwe See 
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22 SF Ss 


$33353253533322222 


rw 


NNKEKDhDe 


: $3538535325823228 


i-~] 
& 
S 1.2 we aw 2 
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$8552235585232238 


= 


fe ft 


NOVEMBER 10, 1932. 


w 


sesgseu: 228852388 


@® heer OCOD 


Te 


to 


~~ 


ene 


+9 


THE NATIONAL PROVISIONER 











LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five ee Pee a 3 — Thursday, Nov. 10, 1932, 
gricultur conomics: 


CHICAGO. E. 8ST. LOUIS. OMAHA. KANS. CITY. 8ST. PAUL. 


as reported by the U. S. Bureau o 


Hogs (Soft or oil; d roast- 
ing plgn On any ie 






































Lt. It. (140-160 Ibs.) gd-ch 3.95 $2.90@ 3.15 $3.35@ 3.65 
Lt. wt. (160-180 lbs.) gd-ch 3.95 3.1 3.40 3. 3.65 
(180-200 lbs.) gd-ch........ 3.90 3.25@ 3.50 3. 3.65 
. wt. (200-220 Ibs.) gd-ch 3.85 3.25@ 3.50 3. 3.65 
(220-250 Ibs.) gd-ch...... 3.80 3. 3.50 3. 3.€5 
Hyvy. wt. (250. - gd- 3.75 3. 3.35 3. 3.65 
290-350 Ibs.) gd-ch........... 3.60 3.10@ 3.25 3.45@ 3.65 
Pkg. sows (275- “Tbs.) med-ch. 3 3.00 2.75@ 3.10 2. 3.25 
Sitr. pigs (100-130 Ibs.) gd-ch... 3. : CS Rae aiee: naibei ee 2.75@ 3.35 
Av. cost & wt. Thurs. (Pigs excl. ) 3.68-237 Ibs. 3.10-254 lbs. 3.49- Ibs. 
Slaughter Cattle and Calves: 
STEERS (600-900 LBS.) : 
GPRS... cccceswresetccevegoases 7.5 850 7. 7.75 17.25@ 7.75 7. 8.00 7. 8.00 
Seed seccnecbsedcicegoeence 6.25@ 7.75 5.75@ 7.00 5.75@ 7.25 5.75@ 7.00 5.7 7.00 
MeGium ...cccccccccccccccccce 5. 6.50 4. 6.00 4.25@ 5.75 4.25@ 5.75 4. 5.75 
COMMMIOR nc ccc cvecccccccecces 3.25@ 5.00 3.25@ 4.50 2.7 4.25 3.00@ 4.25 2.7! 4.00 
STEERS (900-1100 LBS.) 
CHOICE ccccccccccccccccccccce . 7.75@ 8.50 7.25@ 7.75 7.25@ 8.00 7. 8.00 7. 8.25 
eo GF 7.75 = «66. 7.25 5.75@ 7.50 5.75@ 7.00 5.7 7.00 
5. 650 450@ 6.00 4. 5.75 4.25@ 5.75 4.25@ 5.75 
3.25@ 5.00 3.25@ 4.75 2.75@ 4.25 3.25@ 4.25 2.7 4.25 
SNS = Sd i wis kcaseceedccused 7.50@ 8.50 7.50@ 8.00 7. 8.25 7. 8.00 7.25@ 8.25 
CEE 9.006 vices'nsevees cheees eoes 6.25@ 7.75 6. 7.50 5.7 7.50 5.75@ 7.00 5.7 7.25 
WOOT nk vincccccdccsceeen sce. 4.75@ 6.50 4.75@ 6.00 4.25@ 5.75 4.25@ 5.75 4.25@ 5.75 
STEERS (1300-1500 LBS.) 
GERD ccccccccccoccccccscccce 7.50@ 8.50 7.50@ 8.00 7. 8.25 7. 8.50 7. 8.25 
BOE co cccveticccsnscesecceses 6. By 7.50 5008 7.50 573e 7.50 He 7.00 rie 7.25 
HEIFERS (550-850 LBS.) 
GEE occ ccccccvceseccdwooes . 7.25@ 8.00 6.50@ 7.50 6.25@ 7.25 6.25@ 7.25 6.25@ 7.00 
bse avecesesenenens eceseeee 6.00@ 7.25 5.50@ 6.50 5.25@ 625 5.25@ 6.25 5. 6.25 
Me@ium 2... .ccccccccccccccs 4.75@ 625 4. 5.50 4. 5.25 4.00@ 5.25 4.00@ 5.25 
COMMMOM 2. cccccccccccccccccces 3.25@ 4.75 3.00@ 450 2.50@ 4.00 2.75@ 4.00 2. 4.00 
COWS: 
GCROMGE cccccccccccscccccce eseee 4.00@ 4.50 3.75@ 400 38.75@ 4.50 4.00@ 4.50 3.7 4.25 
WOE ccccccccccecces eveeccece . 3.50@ 4.00 3. 3.75 3.25@ 3.75 3.2) 4.00 8.25@ 3.75 
Com-med, ...scccccccccccces . 2.5 3.50 2. 3.00 2. 3.25 2.25@ 3.25 2.25@ 3.25 
Low cutter and cutter ........ 1L75@ 2.50 1. 2.50 14 2.25 1.25@ 2.25 1.25@ 2.25 
BULLS (YRLS. EX. BEEF) 
Good-Cholee ....csccccccccccce - 8.00@ 425 ee 3.50 2.65@ 3.50 ee 3.25 2se 3.25 
OM-MOM. oon cccccescccsecece -. 2.75@ 3.40 1.75@ 3.00 +e 2.75 1.75@ 2.65 1.25@ 2.65 
VEALERS (MILK-FED): P 
Good- ~~ See deeeabeeteteuene 5.00@ 650 5.00@ 6.50 4.50@ 6.00 45097 600 4. 5.50 
ee rrr eee - 3.50@ 5.00 3.75@ 5.00 ert 450 3.50@ 4.50 3. 4.00 
Cul- —-. seenghebesebeociedses - 2.5 3.50 2.00@ 3.75 1.5 3.00 2.00@ 3.50 1. 3.00 
CALVES (250-500 LBS.) : 
Good-choice 4.00@ 5.00 4.50@ 6.00 3. 4.50 3 og 5.00 3. 4.00 
Com-med. 2.00@ 4.00 300g 4.50 3008 3.00 2.00@ 3.50 + 50g 3.00 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. down)—Good-choice... 5.75 6.35 5.50@ 6.25 5.25@ 5.85 5. 6.00 5. 6.00 
TD... ok ncdciedcscccoucvsece 4.50@ 5.75 3008 5.50 4.25@ 5.25 4.5 5.40 4.25@ 5.50 
(All weights)—-Common ...... 3.75@ 4.50 3.00@ 4.25 3.25@ 4.25 3.25@ 4.50 3. 4.25 
YEARLINGS WETHERS: 
(90-110 lbs.)—Med-ch. ........ 3.00@ 5.00 3.25@ 4.75 3.00@ 4.50 3.00@ 4.25 3.00@ 4.25 
EWES: 
(90-120 Ibs.)—Med-ch. ........ 1.25@ 2.90 i oee 2.00 1.25@ 2.00 . 1.75 
(120-150 Ibs.)—Med-ch. . 1. 1.75 1.00@ 1.75 1.00@ 1.75 7 1.75 
(All weights)—Cul-com. 5 1.25 -25@ 1.00 F 1.25 . 1.00 
LAUGHTER REPOR SHEEP. 

s U ORTS atee go gacsroortarees wail oe onaee Si 
Special reports to The National Provisioner show ansas FY accceces need . A 
the number of livestock slaughtered at 14 centers Omaha .......... seeees +. 27,571 23,687 34,132 
for the week ended November 5, 1932, with com- East St. Louis 22222255) “8/537 7,920 7,448 
parisons: St. Josep! 12,873 13.354 22013 

CATTLE. Sioux City 13,944 9,902 15,183 
Cor. eee - 1,290 1,000 1,345 
Fort Worth . . 4,811 4,285 7,282 
bt Philadelphia . 8,674 7,648 7,811 
Indianapolis 1,476 1,615 1,196 
EE, cc ch cinenstiegens 32,453 New York & Jersey City. 71,522 71,767 82,732 
Kansas City 88 15,306 Oklahoma City 1,955 1,479 1,414 
CIRO: Sccsice. 22,443 3 14,069 Cincinnati 2,919 2,477 3,740 
East St. Louis 10,535 .586 Denver .. 5,213 4,800 7,280 
St Josep) 7,263 St. Paul 28,150 28,898 aves 
Sioux City 7,957 Milwaukee 1,959 
MEE 000 00. ctasenteese 1,942 
Fort Worth 4,295 OD + 65s. cdc bin ernee 275,586 136,699 
Philadelphia 1,947 oe 
New Yok & J Ci 8140 8,670 39 3 
ew Yor ersey City. . t 91 
Oklahoma City ......... 4144 3,401 8.688 RECEIPTS AT CHIEF CENTERS. 
Denver... LILI: Biot 3634 Sees Combined receipts at principal mar- 
Bt. Paul «--+-ss-sseeees i ile <5 kets, week ended Nov. 5, 1932: 
ee ry rere i % oees aban sabibenbe Cattle. 
WE * cS wnces eeeeiteon 133,775 136,690 115,100 Week ended Nov. 5...... 221,000 . 
Previous week .......... 235,000 , 
HOGS. = $b ees 68 Seeesa tenn pois 4 4 
NG Seiiisen s.0cpasek tee 98,512 102,086 131,306 ee nee ree ; ¢ 
Kansas City ....2.22222! WOO ECM IRNND TEED wo eee eee ce eee sscees Pye 3,000 
Om aha x +“ ? pi atte: 23,520 30,059 23.116 Cocccesiescoesccesees 5 ’ 
as Saki eebae ¥ 3 . 
Se MIEE woo ko ocosceace : 15,605 19, Pe . ag soy oe “daik aia 
SE GED oe Gasadsasean's 20,757 23,782 20,243 Previ eee SOT ee as 421:000 
ae CU ee 9'384 8,528 6. bn EU WYOONE Ssa5k GAS saa vce s bocdee se eeeee ies 
WEG WOR Sis. 5 ace nes 2,503 3,616 3, , oer 259 *£23'000 
Pe ere 20,127 19,316 19,557 1929 492.000 
Indianapolis ............ 14,820 24,100 13,05 i928 - "504.000 
New York & Jersey City. 54,707 S3,581 @2.047 “Ts Coot ees: * m 
Oklahoma City ......... 663 5,010 ° At T markets: Cattle. Sheep 
SEE. 5% acsceugeaawe 13,763 20,364 22,144 Week ended Nov. 5......162,000 306, 
SE. Raw eckencssngawes 7,674 6,679 8,163 Previous week .......... 179,000 ) 296.000 
OR Re er ee 17,043 44, Sena) BE! Soi Vent csnewss nese 185,000 0 360. 
PPONEIND cccccccesedec's 16,784 19,574 DE ic +binw socal ied eked 166,000 263 01K 
RS Bays aS ea 244.000 265, 000 
UN. res hadik-e tins Nis aa 367,588 433,908 374,155 1928 ..........cceceeeeee 218,000 312,00€ 
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District sales managers of the Cudahy 
Packing Co. have been in conferences in 
the city this week. 


General manager Otto Malkow of 
Swift & Co., Kansas City, was a Chi- 
cago visitor this week. 


J. L. Wilde, sausage and meat pro- 
duction expert, is making his headquar- 
ters in Chicago for the present. 


Max Phillips, well known dealer in 
machinery and equipment for sausage 
making, was in the city this week. 

Wilson & Co. district sales execu- 
tives were in the city last week attend- 
ing meetings at the general offices. 


J. P. Murphy, vice president and gen- 
eral manager, Blayney-Murphy Co., 
Denver, Colo., spent some time in the 
city this week on business. 


John C. Cutting, advertising manager 
of Wilson & Co., Inc., recently returned 
from a short vacation motor tour to 
his old home in New England. 


Purchases of livestock at Chicago by 
principal packers for the first four 
days of this week totaled 19,775 cattle, 
3,550 calves, 16,377 hogs, 26,426 sheep. 


A. W. Cushman, vice president, and 
L. S. Joseph, manager, Hygrade Food 
Products Corp., Chicago, returned this 
week from the annual meeting of sales 
executives of the company held at At- 
lantie City, N. J. 


Provision shipments from Chicago 
for the week ended Nov. 5, 1932, with 
comparisons, were as follows: 


Week Previous Same 
Nov. 5. week. week, ’31. 
Ibs. .17,745,000 18,180,000 13,854,000 
Ibs. .43,181,000 46,958,000 47,635,000 
tab entes 8,667,000 10,417,000 7,762,000 


pany eee 
PACKERS’ SELLING PRACTICES. 
(Continued from page 19.) 


Cured meats, 
Fresh meats, 
Lard, Ibs. 


The chief difference between products 
of different firms lies in the contain- 
ers, 


A third and most important pecu- 
liarity of the packing business is its 
lack of definite and precise informa- 
tion on cost. 


The raw material of the packing in- 
dustry is a finished product from the 
farms, and while it is possible to de- 
termine exactly the cost of steers or 
lambs or hogs, it is not possible to 
determine with equal mathematical ac- 
curacy the cost of any one of the nu- 
merous items into which the live animal 
is broken up. No one knows definitely 
the cost of a beef loin, a lamb rack or 
a ham. 


The only method of determining the 
cost of the individual item is the ar- 
bitrary one of using the going market 
for such items as a basis. In other 
words, if it is possible for a meat pack- 
er to buy green hams on the open 
market for 10c a pound, then it is as- 
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sumed that the green hams that he 
himself produces cost him 10c¢ a pound. 
The same method is applied as far as 
is possible to the other cuts in the meat 
animals. 


Cost Figuring and Volume. 

It is easy to see that under this sys- 
tem, and because of fluctuating market 
prices, two different packers could have 
two entirely different cost figures for 
the same product, and insofar as costs 


influence selling prices the selling 
prices would differ. 
A fourth and likewise important 


peculiarity of the meat industry is that 
it has little or no control over its vol- 
ume. The nation’s farmers produce 
meat animals without apparent regard 
to consumptive demand for meat, and 
they send the meat animals to market 
with faith that the meat packers will 
buy them because they have always 
bought them in the past. 

Probably this method, or lack of 
method, will always prevail, because 
many of the things which the farmer 
raises are of no value except when 
converted into livestock, and crops can- 
not, or at least they are not, regulated 
as much by men as they are by nature. 

In this connection it is interesting to 
note that in this year of depression, 
and of very low buying power, more 
meat was produced and consumed than 
} en the case last year or the year be- 

ore. 


Effect of Demand on Trade. 


The fact that the demand for meat 
varies greatly from time to time is 
another peculiarity of the business. Hot 
weather invariably slows up the de- 
mand for beef and stimulates the 
demand for prepared meats; holiday 
and fast days make their presence 
known in the meat trade in no uncer- 
tain way; heavy catches of fish or sud- 
den arrival at market of surplus fruits 
and vegetables affect meat demand. 

All the foregoing influences have to 
do with the actual consumption of the 
product; general economic conditions 
are a powerful influence on the prices 
that people are able and willing to pay. 

In the final analysis consumer de- 
mand considered in relation to the ex- 
isting supply determines meat prices. 

Policies are mostly empty gestures. 
That is demonstrated by the fact that 
the meat industry has been carrying 
on through the period of depression, 
handling a normal volume and render- 
ing better service than ever before— 
but without being able to obtain satis- 
factory profit. 

~-—— fe 


GEORGE MEYER AT IT AGAIN. 


George N. Meyer, who not long ago 
severed his connection with the Fried 
& Reinemann Packing Co., Pittsburgh, 
Pa., has established the Meyer Pack- 
ing Co., at Indiana, Pa., a suburb of 
Pittsburgh. He was able to purchase a 
plant which he put into condition for 
operation in a remarkably short time, 
and is already killing hogs and making 
hams, bacon and sausage for his Pitts- 
burgh trade. 
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INTERNATIONAL SHOW P 

Dramatizing in spectacular neal 
the year’s progress in American agg 
culture, the International Live Sto 
Exposition will open its doors for ity 
33rd anniversary celebration at the Chi. 
cago Stock Yards from November % 
to December 3. Secretary-manager B 
H. Heide asserts that the 1932 Inter 
national will be a fitting bi-centennig 
exposition of the remarkable forward 
strides made in American farming singe 
the birth 200 years ago of the nation’s 
first president-farmer, George Wash- 
ington. 

Early entries arriving at the 
tion headquarters indicate that every 
foot of exhibit space, every stall in the 
great Exposition amphitheatre and 2 
adjoining buildings, will be filled to ca- 
pacity with the finest specimens of the 
fields and feed-lots of the land. The 
fact that the prize money will remain 
the same in almost all departments of 
the show, and in a few instances will 
even be higher than in past years, is at- 
tracting the patronage of livestock men 
and farmers. 


PACKER AND FOOD STOCKS. 

Price ranges of packer, leather com- 
panies, chain stores, and food mam- 
facturers’ listed stocks, Nov. 9, 1932, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices on Nov. 2, 1982: 


Sales. High. Low. —Close— 
Week ended Nov. Nov. 
Nov. 9. —Nov. 9.— 9 2 
Amal. Leather. 400 1% 1 1 4 
wk. Re. esce , ones Brae ar obese 
Amer. H. & L.. 100 3% 3% 23% %&% 
Do. Ra. te 2 13 13 5 
Amer. Stores. . 660 33 32% 32 
Armour A ..... 350 1% 1% 1 1 
ee Me ot 2 10,250 % % 
Do. Ill. Pfd. 500 8 8 8 1 
Do. Del. Pfd. 500 38 36% 36% 
Barnett Leather .... ane coco an 4 
Beechnut Pack ea *. etm <ép ee 
Bohack, H. aes onde os an 
Brennan Pack.. ove dee Un 4 
Chick C. Oil... 400 8% 8% 8% a 
Childs Co. as.) ae 5% 5 5% 
Cudahy Pack... 200 28 28 2 6 
First Nat. Strs. 4,100 51 50 oe Ay 
Gen. Foods ...22,500 29% 26% 26% 2% 
Fobel Co. .... 2,100 5 4% 5 t] 
Gr.A&P.1stPfd. 90 118% 118% 118% i 
Do. New ... 90 144 142 142 
Hormel, G. A.. 100 12% 12% 2 B 
Hygrade Food.. 200 2% 2% 2 
Kroger, G. & B. 5,100 15% 14% 14 
Libby MecNeill.. 1,250 1% 1% 1 
MecMarr Stores. eae eee owe oes 
Mayer, OBCAP... cece oem . 
Mickelberry Co. 100 5 4% 5 
M & H. Pfd... Hikes gare ovat 
Morrel & Co... a. 
Nat. > Pa. A. ee onan 
Nat. Leather... 100 % Wy % 
Nat. Tea ..:.. 700 7 7 7 
Proc. & Gamb. 7,900 30% 29% 30% 
Do. Pr. Pfd.. 130 100 100 100 
Rath Pack. ... 50 415% 15% a 
Safeway Strs...10,900 50% 49 49 
Do. 6% Pfd. 210 88 88 88 2 
Do. 7% Pfd. 90 98 98 98 d 
Stahl Meyer .. .... auw ogeel tae 
Swift & Co. .. 5,200 8% 8 8 
Do. Intl ... 4,050 17 16% 16% 
Trees Fee... cee avers sone eeee 
U. 8. Cold Stor. cae 4% ont “a = 
U. S. Leather.. 1, 

Do. A... "900. 8p 8 FH SH 
» Pe. Psa.. ooh mete eee 
Wesson Oil ... 1,600 14 13% BS a 
Do. Prd. .... 100 50% 50% ‘ 
Do. 7% Pra. 70: 5 55 SS 

Wilson & Co... 500 1 1 r 
ie A. Secon 000 38% 3% 4 a 
Do. Pfd. 1.600 16% 16 1 
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Menges Ad Manse vw. 


PACKING HOUSE 
ARCHITECTS é& ENGINEERS 
Specialists in the Conversion of Plants 

to Meet Federal Inspection. 
3014 Chouteau Ave. 


St. Louis, Mo. 

















CATTLE, HOGS, 


Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


SHEEP AND CALVES 





U. 8. GOVERNMENT INSPECTION 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
‘and Philadelphia Commercial Exchange 














ALLENTOWN, PA. 

















Their Flavor is a 
“M arv el’’ 


Marvel Brand Hams 
and Bacon are pop- 
ular because their 
flavor is unsurpa: 

—and their price is | 








reasonable. 


Stewart -Kingscott Company 
ARCHITECTS & ENGINEERS 
KALAMAZOO, MICHIGAN 


Specializing in designing and supervising construction 
of modern packing plants and cold storage warehouses. 

















1108 Sixteenth St. 





as 


Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
119 South 8t., Baltimore, 








Md. 


N. W., Washington, D. C. 








H. PETER HENSCHIEN 


PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
59 East Van Buren St., Chicago, Il. 








Architect 











MEAT AND LIVESTOCK LEAD. 
(Continued from page 16.) 


A comparison of live animal prices 
and meat and lard prices during the 
past eleven years is shown in the fol- 


lowing table: 


It will be seen that wholesale prices 


and fresh pork loins averaged 30.7 per 
cent and 25.9 per cent, respectively, less 
than in 1930 and price reductions on all 
meats were much more severe than in 
1930. 

Lard sold in 1931 at an average price 
26.6 per cent below the 1930 average. 


LIVESTOCK AND MEAT PRICES COMPARED. 





Livestock. Meats. 
— A. 
Beef, fresh. Pork. 

Hogs, Carcass, Cured Fresh Lard, 

Steers, fair to good Native short loins prime 
good choice native sides, Hams clear western contract, 

to choice heavy steers New cured sides New New 
Chicago. Chicago. Chicago. York. Chicago. Chicago. York. York. 
Cts. Cts. Cts. Cts. Cts. Cts. Cts. Cts. 

1921... 8.8 8.5 16.3 14.8 26.8 13.5 25.9 11.1 
1922... 9.4 9.4 15.0 13.8 26.4 14.1 23.6 11.5 
1923... 10.0 7.7 15.8 14.5 21.2 12.0 19.0 12.3 
1924... 9.7 8.5 17.1 15.1 20.2 14.4 19.8 13.3 
1925... 10.7 12.3 18.0 15.9 27.1 22.3 25.8 16.8 
1926... 9.5 12.3 16.4 15.1 30. 20.1 27.6 16.0 
1927... 12.7 10.1 18.6 17.7 24.6 18.7 24.4 12.9 
1928... 14.5 9.6 22.8 20.9 22.8 16.3 22.5 12.3 
1929... 13.5 10.3 23.1 21.0 24.4  & I 24.2 12.0 
1980... 11.0 9.6 20.7 17.6 23.0 16.6 23.2 10.9 
1931... 8.8 6.1 15.6 13.4 18.1 11.5 17.2 8.0 

at Chicago of carcass beef of good Germany took 5 per cent more lard 


grade averaged 25 per cent less than in 
1930, and prices of beef in the New 
York market declined almost as much. 
Lower hog costs added to the burden 
weighing down prices of pork cuts. 
Cured hams brought a price 21.3 per 


cent lower than in 1930. 


in 1931 than in 1930 and the United 
Kingdom took 19 per cent more, but the 
total export volume declined 11 per cent. 

The total production and consumption 
of butter in 1931 were the largest on 
record. There was an increase of 1 per 


Cured pork cent in butter production over 1930 but 


a decline of 1.6 per cent in cheese pro- 
duction. Exports of all dairy products 
in 1931, excluding cheese totaled $10,- 
649,000 while the imports were valued 
at only $1,035,000. The value of cheese 
imported is far in excess of that ex- 
ported. Of the total export of dairy 
products, butter constitutes only 6 per 
cent and cheese a little over 3 per cent. 


——-Ge-- = 
UNEMPLOYMENT RELIEF. 


The unemployment relief campaign 
in Chicago and Cook County is now un- 
der way. President T. G. Lee of Armour 
& Co. is chairman of meat packing in- 
dustry division to raise money for 
cmergency relief in Chicago this win- 
ter. Commenting on this campaign 
John W. Hall says: “Read ist Corin- 
thians, 13th chapter: ‘Though I speak 
with the tongues of men and of angels 
and have not charity, I am become as 
sounding brass or a tinkling cymbal.’ 
‘Though I have all faith, so that I could 
remove mountains, and have not char- 
ity, I am nothing.’ ‘Charity suffereth 
long and is kind; charity envieth not; 
charity vaunteth not itself; it is not 
puffed up.’ ‘And now abideth faith, 
hope, charity, these three; but the 
greatest of these is charity.’” 
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PACKERS COMMISSION CO. | 


SPECIALIZING IN L[)JRESSED HOGS from tre Hos sett 


CHICAGO BOARD OF TRADE BLDG. : : Phone Webster 3113 
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Exports of pork products from prin. 
cipal ports of the United States dy. 
Reported by THE NATIONAL PROVISIONER DAILY ing the week ended Nov. 5, 1932: WHO! 
MARKET SERVICE RG AEE Se 
Nov. 5, Nov. 5, Oct.29, Nov. 5, 
1932. 1931.' 1932." 1999" 
CASH PRICES. FUTURE PRICES. M Ibs. M Ibs. M lbs. M iby, 
HAMS AND SHOULDERS INCLUD: Prime nativ 
Based on actual carlet trading Thareday, SATURDAY, NOVEMBER 5, 1932. WILTSHIRES. —- ‘go. 600 
i + ‘ : igh. Low. Close. | RE es = 1,165 682 409 53,534 600- 800 
REGULAR HAMS. sen = ’ To Belgium = -.2.... of ie ot oe | om 
Green Sweet Pickled Nov. ... 4.50 ated ier 4.50b nc nnn peeled 45,735 native 
Standard. Standard. Fancy. Jan, * 4.20 430 420 4.30 boy Baege ...... Zt a “a A Good a 
MRS tins esd: 8 10 ERR oa Dee pe 4.35b elite “easeatecss +s: S ia 3 te 800 
SOG Sanasieiss 7 8% 9% May ... 4.37% 4.42% 4.35 4.42%ax 0.1000 
ME: aceendsest 6% 1% 8 see ee BACON, INCLUDING CUMBERLANDS, 
14-16 .......... 6% 7 % GsAR SSI oe cicaeues 583-386 Medium ste 
10-16 range .... 6% coce *264 GG 6s éone 3.95n To Germany . 2 a 400- 00 
; J K 2 
= oe —— eieea baited MONDAY, NOVEMBER 7, 1932. — — . Hy 1000 
Standard. Standard. Fancy. LARD— Beene eens ae 2 ew a 
16-18 6 1% 7 Nov. ... 4.85 acd ARS 4.85 Other countries 2 22 19m Cows = 
ee 222202222: ag Hs TR Deo 248m ul aT pe eR EMR ial quart 
EE cco rctanhs 6 1% 7% Jan. Se ee SS ae er 205 70-224 19 
16-22 range 6% eeve = na ous aiiy iis ‘<ié b To United Kingdom. 10 14 oe nn 
SKINNED HAMS. —_ ¢ — Other Europe ...... a te i se 
Green Sweet Pickled CLEAR BELLIES— anada ......... : 2 . O04 Steer joins, 
Standard. Standard. Fancy. Jan. ... 3.95 3.95 Other countries. .... 66 3 99 8,330 oe — 
Lee 1% 8% o% LARD. Seer short 
7s te eeeeeeee b% 8% : TUESDAY, NOVEMBER 8, 1932. Total ... 9.713 8,101 12,354 461,702 Steer short 
Corey arene To Germany . - 2,09 . 909 Steer sho 
| Eppes 6% x 9 HOLIDAY. NO MARKET. ieee oS Tee 1308 Stam i ioe 
+ - ae 5 1% 8% United Kingdom .:: 5,080 3,224 3/938 Steer loin « 
+ oe ; o4 ™% WEDNESDAY, NOVEMBER 9, 1932. Other Europe tT 10a 20, oe hee 
¢ + f tere se ea mes. et ee nr rs uae coos SROM 
ty SEUTEAS ESS ° rer os¢e = 4.85n Other countries ... 625 85 317 54,030 | lk i ay 
80-85 eel. 4% 5% ead pets aa Xs 4.27%n TOTAL EXPORTS BY PORTS. aaee sie, 
PICNICS. Jan. ... 4,30-4.32% 4.32% 4.17% = Week ended Nov. 5, 1982. Steer ribs, 
Green Sweet Pickled a 3° 33 $45 432% 4135 i Fickied oo a ; 
Standard. Standard. Sh. Shank. “®Y --- ** é ~~ he wae lot ie seen 
4 6 nrvcccecss 5 5% 5% CLEAR BELLIES— 7 . y Ibs. ioe wana 
6- 8 4 5 5 3.95n Total ..ccccsccecs 1,165 594 205 = 9,718 di 
Rs hak ig tly mm dan. ...-... s IR. Se oun enoma cae RE 3 OB | ao prince 
SE gc oscexc 4 41% 5 THURSDAY, NOVEMBER 10, 1982. Detroit, o----..-ees 0: 486 “ 2 218 > com 
TOO © paces anita 44 4% S* *sceaee soca alee x = Steer chuck 
ae er PO aw me eC ee ae Sate et eeee eons Cow rounds 
BUELIES. WOE. .o0 cece 4.87%b New Orleans ...... 7 ll 6 Cow chucks 
7reen Cured > A Ae es 4.27%n New York ......... 449 515 8 3,18 Steer plates 
cae ° Sq. Sdis. 8.P Dry Cured Jan. 4.17% chy ee an namatd-ee vows ones = Medium pls 
oe ee ee 614 7 74% Mar. woe cease os eee eeceeceeee cece cee see ets, N 
cabbage H 6% i a. oa Soe scans DESTINATION OF EXPORTS. Sar novel 
a ooo ae 6 6% CLEAR BELLIES— Hams and Pere ‘shank 
Bh csies da 51g 6% ieee a 3.95ax : shouiders, Bacon, Hind shank: 
MO ea vesvces; 5% 6% < . amiaioaiin en tee _ Exported to: M lbs. Mlbe Setp loine, 
D. 8S. BELLIES FRIDAY, NOVEMBER 11, 1932. United Kingdom | Ed i o24 = Sut loins, 
lear Rib HOLIDAY—No market. ian spegselae 108 ‘ Sirloin bu 
Standard. Fancy Gun cece 262, Beet tender 
141 ......0-, 4% ou Key: ax, asked; b, bid; n, nominal; —, split. | Other United Kingdom ............ 180 sal Benp ‘br 
diesel th k 
18-20 asvumeties 4% 5% j oe thinibin te: ue steak 
os y 3 total) «...cccccccesccccces occees -. 2082 ing te 
| Reece : $0 CANADIAN MEAT EXPORTS. Eies  02.DUCCUUSEE “ae habe on 
. . © GD | av tnd vbeczense0cesneseeoes een Outsides, gr 
40-50 aaeaneed iz 12 Exports of domestic livestock and — Knuckles, g 
TNF = eeecwedas 1% vee 4% meats during September, 1932, with ‘Corrected to September 30, 1932. 
D. 6. Vat BAGES. comparisons, are reported as — 
Standard. Export Trim. ian Department o Agri- > oon r 
BOE occsuhec eee 4% 4% a oe P ° CURING MATERIALS. 
ee oo ore big 0 mos. 1s, Saea 
nn. 6xvvaws eaent as a ther ae.0 eb 5% 5% Sept., Sept., ended | Nitrite of soda, 1. c. 1. Chicago....... wy 
WET: -wilevectenbedlvdbedden 5 5% 1982. 1931. Sept., 1932 Sultpeter, 25 bbl. lots, f.u.b. N. \.: 
> TE eaadeeanes ates 3% 5% cattle, No.........- 1,497 5,265 = -25,264 +s, refined granulated.............. i 
2025 ee eeeee eee ee eeeees 5% 6% Calves, No.......... 287 2,789 4.25 Small crystals ...... oes p shakes i 
OTHER D. 8S. MEATS. i. 608 0 epete-d 406 = re — — shevenenivaes Orin Me 
Extra short clears .......... 35-45 444n ee _ steeeeeeees 402 pid 280.700 2,924'=00 as ae gran. nitrate of suin..... 3% 3. 
Extra short ribs .......... 35-45 444n ceili ~iipidallabemees- 2.883'1 9.5.800 29°189.600 Less than 25 bbi. lots, %c more. 
an ane 1S RN i <8 3a Pork, Ibs..........-. 621,200 231,800 8,428,800 gait— Qhaice car 
te 38% Mutton, Ibs.......... 17,4.0 20,600 229, Granulated, carlots, per tun, f.0.b. Chicago, Good saat 
Green square jowls ........ 3% «=: Lard, Ibs............ ee ee BREE Sccceaceocntesscsenccugesstinn $6.86 Good racks 
Green rough jowls ......... 3% Lard compounds, lbs. 8,800 37,000 3 Medium, ‘cariots, Medium rac 
LARD. eck, catiota; per tun, Lek. Chinameca 
aane NEE END 1565 Sans onaldee’ <ceeaseea 5.20 si . 
BR OR eee ero” 75 ugar 
Refined, in export boxes—-N. ¥.°1....°""° 6.22% ANIMAL OILS, Raw sugar, 96 basis, f.0.b. New Or- pee, 7 
Es. OP WNDU “cc ccccccccdéccscccosced 6.75 Prime edible lard oll...........+-0ee00. @8 EE EEE 9 RES. @3.15 Calf livers 
SERRE ECE eS ot ee ES 4.75 Headlight burning oil...............000- @ 7% Second sugar, #U busis............-- Dune 
Prime winter struined..............+++. @7T% Syrup testing. G3 tv 65 combined su- 
Extra winter strained.................+. g 7 crouse and invert, New: York..:... @ * 
nS cd bb aend Nchuande co+-eoee ts Standard gran. f.o.b. refiners (2%). @4.%5 Chol 
BE ME Ta xeinsepiieiccwensetncedccovese @ & Vackers’ curing sugur, 100 Ib, bags. ence tam 
rn Un doecb cnbsetesssvbseecées @ 6 .0.b. serve, La., less 2%...... Q3.0 lan 
» SE | reer ye eee re @ 5% Packers’ curing sugar, 250 th. bags. Salce sadd 
ED ME ca cna5s toccenegcees @ 5% f.o.b. Reserve, La., less 2%.....- @3.0 — BA 
20° C. T. neatsfoot oll.............e00. 11% une Mediom 
cure, meatatoet suvosentenrnesecsewepens : yy lamh +t 
ie  .sccneerenstecetvheeese “ 
Extra neatsfoot OLS it RCO RRELS @ 8% SPICES. = ton 
0. TROBEBTOOT. cc cccccccccccercccsecee Chi °.) 
Oil weighs 7% Ibs. per gallon. [Barrels contain (These prices are basis ae 
about 50 gals. each. Prices ure for oil in barrels. nin a *% 
Allspice .... ‘ 5 
Cinnamon 8 ¥ nary she 
COOPERAGE. Cloves. . s- Heavy aaae 
Ash pork barrels, black iron hoops. .$1.25 @1.27% Ginger ..... - w ight sadd 
Oak pork barrels, black iron hoops.. 1.30 @1.32%4 Mace, Banda 40 § Light 
Ash pork barrels, galv. iron hoops.. 1.40 @1.42% ae os ete ne 
Oak pork barrels, galy. iron hoops.. 1.45 @1.47% epper, black . 10 § Matton lol 
White oak ham tiercos............. 2.00 @2.02% Pepper, Cayenne - + Mutton ste 
Red oak lard tierces............... 1.65 @1.67% Pepper, red .... ‘a M4 Sheep tree 
White oak lard ticrces............. 1.75 @1.77% Pepper, white ............ccccceeee 11% Sheep head 
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WHOLESALE FRESH MEATS, 


Carcass Beef. 


Week ended 
prime native steers— Yov. 9, 1932. 


13%4@14% 





Cows, 
Hind quarters, choice. 
Fore quarters, choice. . ake 








Steer chucks, No. 2 
Cow rounds ... 
Cow chucks .. 
Steer eh geen se 

Medium plates . 
Briskets, No. 1.... eee 
Steer navel ends......... 
Cow navel ends.......... 
_ 4 














Beef tenderloins, No. 1.. 
Beef ns. No. 2.. 
Rump butts 








Shoulder clods | ose 

Hanging tenderloins .... 
irs, green, yt Fok 
les, green, 

Knuckles, green, 5@6 Ibs. 





Es 
i. 
: 


Veal Products. 


Brains, each 
threads 
Calf livers 





Masten. 





—, stew || 
= gl 
Sheep heads _ Ib. 
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18 @19 

17%@18% 
174 @18% 
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16 @li 

154% @16% 
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144%@17 
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CHICAGO MARKET PRICES 


Fresh Pork, ete. 













Pork loins, 8@10 Ibs. av. 11% 14 

Picnic shoulders ....... 64 9 

Skinned shoulders eee 6 9 

Tenderloins . ° 26 28 

Spare ribs ... ee @ 0% 10 

Back fat ..... ere 6 9 

Boston butts ........... @i7 lu 
Boneless butts, cellar trim, 

2@4 11 i 

6 7 

5 @ 6 

2% @ 3 

9 @9 

5% 9 

3 4 

5 6 

4 @ 5 

5 @10 

3 @ 5 

3 @i7 

@5& @7 

DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 

Pork sausage, in 1-lb. cartons.......... 19 

Country style sausage, fresh in link.. 15 

Country style sausage, fresh in bulk il 

Country style pork sausage, smoked. @15 

Frankfurts in sheep casings @i4 

Frankfurts in hog casings.. @13 

Bulugna in beef bungs, choice ais 

Bologna in beef middles, choice. @i4 

Liver sausage in beef rounds...... @13 


Smoked liver sausage in hog bungs..... @15 
grey comsnge in hog pacrryacnes panies @13 
Head cheese 

New England luncheon specialty........ @17 
Minced luncheon specialty, choice....... @15 
DORIS CHEER 20 cccvevosccccecetoccess @17 








a sausage ........ @13 
Velaenaoewad vant @13 
Polish sausage ............. @i4 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs.......... @37 
Thuringer cervelat .......s.ecceceseece 15 
Farmer .....cceeees cccccccnccccecccces 
etgetnee ee eeescccece 
C. salami, choice. . 


se eeeeree 








Histo salami, choice, in hog ‘bungs. @ 

B. C. salami, new condition. . $35 
Frisses, choice, in hog middles. 27 
Genoa style salami............ @36 
DT . chdkevatebichae eswees ses @A 
ecpatatia, new condition............ @15 
Capicolla ......... eoccesde ceeccccccccce 32 
Italian ‘sty hams..... Cosenenveeueaes 24 


WE EN ccccecectncccdtsebeuseed @31 


SAUSAGE MATERIALS. 


Regular pork trimmings....... es 
Special lean pork trimmings. . 
mee lean pork trimmings. 
eck bone trimmings........ ay P44 
4 








Native boneless bull meat (heavy)..... 5% 
Boneless chucks 
Shank meat ......... deceeedsceses ees 


AWWARAAMX 


Dressed cutter cows, 400 Ibs. and up 
Dr. bologna bulls, 600 Ibs. and up. 
Se WOE ivecssuceeuetsstananeees « 
Pork tongues, canner trim, ‘s > ENTE 


SAUSAGE CASINGS. 
(F. 0, B. CHICAGO) 





O3H9H999955959595 


SHOWS 


ERE 


(Prices quoted to manufacturers of sausage.) 


Beef casings: 


Domestic rounds, 180 pack............+. -22 
Domestic rounds, 140 pack.......... cove mE 
Export rounds, wide....... 
Export rounds, medium 
Export rounds, narrow. 
No. 1 weasands... 






Middles, regular ............ccss0ecee- ‘87 

Middies, = nueha, 2@2% in. diameter. 1.35 

Middles, select, extra wide, 2% in. and 
GUE  ccccosss eaves vctescheteebee 


Dried bladders: 
12-15 in. wide, flat............. veececdcmen 
BRE DR, - WOR: SEs osc vevessnssvtandeas 90 
ae Gl, WN, Me vec rieysckéccounninn -40 
OO Be WIS esse vccciccteccctgus 30@35 
Hog casings: 


Narrow, per 100 yds......... 
Narrow, special, per 100 yds. 
Medium, regular ........+... 


eee? 


EMER FOORS DOMGGs ov ckvevecccesicseges 


Medium prime bungs............. adel b+ ‘ily 
a SR eee " 


DT GUD MER Sc ccsccsspoesedeciasecei 
WUE. ose wesseridcyocerscunstateseses e 
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SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate. .........ceeceeeee ee S425 
Large tins, 1 to crate...... covccccccccccccs 6.00 
Frankfurt style sausage in sheep 
Small tins, 2 to crate........cccccececeeess 5.25 
Large tins, 1 to crate........-cscccecesesss 6.00 
Smoked link sausage in hog casings— 
Small tins, 2 to crate........ccecesecesceee 4.50 
Large tins, 1 to crate.......seccccceceecess O20 


DRY SALT MEATS. 





Clear bellies, 18@20 Ibs. 4 
Clear bellies, 14@16 Ibs. a 
Rib bellies, 20@ 1 4 
bellies, —— Ibs ¢ 2 
Fat backs, 10@12 lbs 4 
Fat backs, a | I @5& 
ROSAS PURIOS oo sececcceccccccccce ooee 4 3% 
WOME: SN gee sheph enn vedepecsee ce cevooce 3% 


WHOLESALE SMOKED MEATS. 





Fancy reg. hemes, 14ai6 ee veand @12 
Fancy skd. hams, 14@16 lbs........... 12 
Standard reg. hams, —" TRB. wc eccece 11 
vy eee 9% 
gis 
12 
@29 
@21 
@25 
@20% 
Cook 20 
Cooked picnics, skin on, fatted.......... 1 


Cooked picnics, skinned, fat 
Cooked loin roll, Rani eceatpaeiaes 


BARRELED PORK AND BEEF. 


Mess pork, regular. .........sssseeesees 14.50 
Family back pork, "24 to 34 pieces: +. °°: 16.00 
jay Be ck pork, 35 to 45 pieces..... 

ck pork, 40 to 50 pieces.. 








Clear plate pork, 25 to 35 pieces . @10.00 
Brisket pork ° 12.00 
Bean pork .. ° 10.50 
Plate ©. ° 16.00 

Extra plate beef, 200 Ib. bbis.. e 17.00 





VINEGAR PICKLED PRODUCTS. 


Regular tripe. 200-Ib. bbl.... 
Honeycomb tripe, 200-Ib. bbl... 
Pocket honeycomb —— 200-Ib. 
Pork feet, 200-Ib. seedupesseet eee 
Pork tongucs, oh bbl.. 
Lamb tongues, short cut, 200-Ib. 


OLEOMARGARINE. 


White animal fat margarine in 1-lb. 
cartons, rolls or prints, f.o.b. Chicago. es 
Nut, 1-Ib. ntene. °°. Ls gy ER 
( and 60-Ib. id packed tubs, 1 
per Ib. less.) 
Pastry, 60-lb. tubs, f.o.b. Chicago..... @10 






66-1b; bbi.. 


. 
* 
DbL... eee : 87. [00 


LARD. 
Prime steam, cash (B4. Trade)...... 
Prime steam, loose Trade 


@ 
Refined lard, tierces, f.o.b. Chicago. . 3 
Kettle rendered, tierces, f.0.b. Chgo. @ 
= S — rendered, tierces, f.0.b. a 
Neutral, in tierces, f.0.0. Chicago...  @ 
Compound, vegetable, tierces, c.a.f... @ 


ee RE 


OLEO OIL AND STEARINE. 


SAND ONE NE. . Sear cccsiscccceveesédes 2 
Prime No. 1 oleo Oil....---.+.......... a 
@ 


Prime No. 8 oleo oil...... 
Prime oleo stearine, edibl 





TALLOWS AND GREASES. 
(In Tank Cars or Drums.) 
peme tallow, eater 3% acid, 45 titre. . Bt 8% 


Prime packers’ 

No. 1 tallow, 10% f.f.8.....cccceeceeee 2 
No, 2 tallow, 40% 2.7.8......0ccccceeee IM@ 2 
Choice white 


A-White grease ......c.-seceeeees at 
B-White grease, 1 cae, 5% acid. 2 


Yellow grease, %. ° 
Brown grease. * 10% 8 RRS TS See 1% 








VEGETABLE OILS. 
oil in —, f.0.b 


Crude 
woe a cece @ 3% 
= tend eodorized, in Pbia., fob. Ghee: 4a 6 
Yetlew, “a PEPE Pe ee 6 
Soap sg een SER «<> 08-« nom. 


lees 


30% 
Corn oil, in tanks, f.o.b, 
-b. mi 


- 
as 


3 
Refined in bbis., f.o.b. Onicago...----. 6% 


ie 
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Cuts from the Fresh Skinned Pork Shoulder 


The fresh skinned shoulder of pork may be converted into some very attractive cuts. With the excep- 
tion of the shank it may be sliced entirely, or it may be used for inside and outside shoulder roasts. Two 
ways to use the shoulder hock are described here. 


Il.—SHOULDER HOCK (SKIN OFF) cpr 
INTO TWO PIECES. 


If the shoulder hock happens to be g 
slow seller, try removing the skin befor 
cutting it into two pieces. 


1. Remove the skin from the hock. 





REMOVING THE SHOULDER HOCK. 


Removal of the shoulder hock is shown in 
this illustration. Remove the shoulder hock 
immediately above the elbow joint. 


TWO WAYS TO USE SHOULDER 
HOCK. 


Here are two ways to use the shoulder 
hock, one with the skin on and one with 
the skin removed. It also may be used 
for trimmings or sold in one piece. 





I.—SHOULDER HOCK CUT INTO TWO PIECES. 

More lean meat is exposed when the hock has been 
cut a two pieces; consequently it appears more at- 
tractive. 


1. Cut hock into two pieces. 





2. Fresh shoulder hock as it appears when cut in 
this manner. 


Two suggestions for using the 
fresh skinned shoulder (hock off) 
will be given next week. 
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Retail Section 


Pushing Pigs’ Knuckles 


Retailer Can Boost Business in 
the Sauer Kraut Season 


Is there anything better for 
dinner on a cold winter night than 
pigs’ knuckles and sauer kraut? 


When the housewife stands un- 
decided before the meat counter, 
fguring the limitations on her 
pocketbook as well as the desire 
to give her family something ap- 
petizing and nutritious, why not 
suggest this dish to her? 


The retailer who is using fresh 
shoulders in the form of roasts or 
steaks has the hock to dispose of, 
and if this can be done to advan- 
tage he is just that much ahead 
on the rest of the shoulder. 


This shoulder hock can be sold whole 
or cut in two, and either with the skin 
on or skinned. If the hock is cut in 
two it has the advantage of exposing 
considerable lean meat, which has an 
appeal to many buyers, also suggests 
two services from one hock. 

Some housewives will prefer to have 
the hock with the skin on, believing 
that the flavor is better if cooked this 
way, while others will want the skin 
removed. If the skin is removed, this 
must be figured in the cost, because 
there is practically no credit for this 
skin. 

In making the various cuts from the 
fresh skinned shoulder, the hock is cut 
of immediately above the elbow joint. 
If the trade will take this hock without 
anything further being done to it, so 
much the better. If not, it may be cut 
into two pieces as shown in the attached 
illustration. 

If it is a particularly slow seller, try 
removing the skin before the hock is 
cut into two pieces. 


The weight of the hock depends on 
the size of the shoulder and just where 
the hock is cut off. 


Average hock from 12/15 Ib. 


tresh shoulder, 2 Ibs. 2 oz. 
Skin and fat removed oz. 
Net weight of hock 1 Ib. 11 oz. 
If Shoulder costs 5c per Ib., 
«2b. 2 oz. hock will cost 10.6¢ 
Skin and fat removed, no 

credit. 
Finished hock, 1 Ib. 11 0Z., 

cost 10.6¢ 


or 6.2c per Ib. 


If a profit of 25 per cent on selling 
Price is desired, the entire hock can be 
sold for 14c. However, the retailer 
himself will be the best judge of the 
price this hock will bring in his market. 
the tmportant thing is to know that 
= gelintshed hock actually. cost him 


Making shoulder pork steaks will be 


described and illustr 
article in this weries. a ae 


This is the eighth article describing 
modern methods of cutting pork which 
are being introduced by the National Live- 
stock and Meat Board. [Illustrations on 
opposite page. 

Reprints of each of these illustrated 
articles can be obtained in quantity for 
distribution in the trade, if ordered at 
once. For further information, write 
THE NATIONAL PROVISIONER, Chi- 


cago. 
UNCLE SAM’S FOOD BILL. 


The food industry now accounts for 
30 per cent of the total sales volume 
of the United States, according to a 
recent survey made by General Foods 
Corporation. In 1929, the total national 
income was between $80,000,000,000 and 
$85,000,000,000 and about 25 per cent 
of this was spent for food. Since the 
national income for 1931 has been esti- 
mated at $52,000,000,000 and for 1932 
at $45,000,000,000 the amount of an- 
nual income budgeted for food should 
run about 30 per cent each for 1931 
and 1932. 

About hal? of the persons emploved 
today are working directly or indirect- 
ly to feed the nation. In addition to 
more than 6,000.000 farms in the United 
States, there are about 500,000 retail 
establishments ensaged primarily in 
handling food products, while about 
50,000 food manufacturing plants are 
required for processing and distribu- 
tion. 


that go together. 
as if it would mark a new era in close 
connection between ham and the big 
meal of the year. 
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Passaic, N. J. 
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Printed Cellophane and parch- 
Baked hams often are 
offered for sale in a fancy holiday carton. 
This ham for holiday sale is wrapped in 
parchment, printed red and green, a prod- 
uct of the Paterson Parchment Paper Co., 


Ham for Holiday Dinner 
How Meat Dealers Can Do More 


Business for Thanksgiving 
By John Meatdealer. 
Ham—and Thanksgiving—two words 
And this year looks 


This year families will be able to 


serve hams for Thanksgiving dinner at 
a lower cost than for a great many 
years. 
change from turkey this is going to be 
good news. 
of serving a Thanksgiving dinner that 
doesn’t cost too much money, it is going 
to be especially good news. 
though ham is one of the most popular 
of meat items because of its fine flavor 
and because it is one of the most easily 
prepared meats, its big point of interest 
this year is the fact that it can be pur- 
chased for such a small amount of 
money. 


To the people who want a 


To those who are hopeful 


For al- 


Retailers should be able to have a 


good volume of sales of ham for Thanks- 
giving. In order to get the greatest 
possible amount of business, however, 


they should make some definite efforts 
to tell their trade about the merits of 
ham. and the reasons why it should be 


the main dish of the Thanksgiving 
meal. 


Why Ham Is a Good Buy. 

Most dealers know that ham is a good 
buy for their customers. Let’s itemize 
a few of the reasons, first, why a ham 
1s a good purchase for the housewife, 
and second, why ham is a good item for 
the dealer to sell. And then let’s see 
if there aren’t some good new ideas 
that can be put into practice that will 
result in bigger ham sales. 


Ham is a good buy for the housewife, 
and especially for this year’s Thanks- 
giving dinner because: 


(1) It is unusually low in price. A 
woman can purchase a piece of meat 
big enough for the average Thanks- 
giving dinner for substantially less than 
two dollars. 


(2) The meat is liked by practically 
everyone. It is one of the stand-bys on 
restaurant menus, and restaurants don’t 
serve foods unless people like them and 
demand them. 


_ (3) It is easy to prepare. Even an 
inexperienced cook has little difficulty 
in baking a ham if she follows the 
simple directions. 


(4) Ham goes well with a great many 
foods, which makes it easy for the 
housewife to build up her Thanksgiving 
menu. 


(5) Ham is one of the most attrac- 
tive foods to serve. Any dinner table 
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looks better with a baked ham as the 
center of attraction. 

(6) Ham is easy to serve. The head 
of the house in particular appreciates 
being able to carve meat without hav- 
ing half of it on the floor and the other 
half on the table cloth. 


(7) Nearly all of the servings of ham 
are choice servings. It isn’t a point 
of having just a few choice cuts, and 
the rest less desirable. The server 
doesn’t have to be a diplomat. 


(8) There are any number of attrac- 
tive ways in which to serve ham, if 
there is any left over after the Thanks- 
giving dinner. 

Why Dealer Should Push Ham. 

From the point of view of the re- 
tailer, some of the reasons why it is to 


his best interests to push the sale of 
hams are as follows: 

(1) Few individual sales in a meat 
store are larger in dollar value than 
the sale of a ham. 


(2) The dealer does not have to spend 
much time in cutting the ham. It can 
be sold in exactly the condition in which 
it comes from the packer. 

(3) The dealer is sure of his profit. 

(4) Shrinkage in cured and smoked 
hams is not an important factor in the 
average retail meat store. 

(5) The dealer knows the exact cost 
of the product, and can determine a 
selling price which will insure him a 
fair profit. 

(6) Hams, properly displayed, prac- 
tically sell themselves. 

Low Cost Menu Suggestions. 

One way to increase sales, which 
seems to appeal favorably to house- 
wives, is for dealers to make arrange- 
ments with a baker or restaurant owner 
to bake hams for his trade. This can 
be done at a low cost, and is an added 
service which appeals to many house- 
wives, 

Display hams where the customers 
can’t help seeing them. Put them 
where customers have to walk around 
them. Use signs that stare customers 
in the face, telling how good the hams 
are and what a good buy they are. Put 
them in the windows, and leave on the 
lights at night. Feature hams in ad- 
vertising. 

Some dealers have found it valuable 
to have mimeographed or printed 
Thanksgiving dinner menus featuring 
hams, and to insert one in each pack- 
age of meat. This is an inexpensive 
method of advertising. One dealer has 
been using this idea this year and re- 
ports much interest. The menu reads: 
“A Thanksgiving dinner for ten for 
$3.00.” This is followed with the foods 
and the amount each costs in his store. 
Naturally, ham is one of the items. The 
menu looks extremely good and doesn’t 


give the impression that it is low-cost. 
Everyone will be happy if ham sales 
this Thanksgiving can be brought up 
to a new high level. It will mean in- 
creased satisfaction for consumers, 
bigger profits for retailers, and greater 
tonnage for packers’ salesmen. 
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NEWS OF THE RETAILERS. 

S. E. White has purchased the Keyes 
Meat Market, 152 Capitol ave., Battle 
Creek, Mich. 

M. Kujellis has engaged in the retail 
meat business in the Cunningham 
Building, Burlington, Wis. 

Maurice Martin, who has operated a 
meat market for several years in Cass- 
= Mich., has sold the business to 

illiam Hamlyn. 

Oscar Seekamp has opened a meat 
department in the Red & White Store, 
River Falls, Wis. 

Ace Meat Market, 1104 Granville 
ave., Chicago, IIl., has been incorporated 
with a capital of $7,500. The incor- 
porators are Joseph Elesh, August 
Schiffhauer and Geraldine Ryan. 

Harold Nichols has opened a meat 
market at 615 Chestnut st., Atlantic, Ia. 

Sanitary Meat Market, Lakota, N. D., 
recently was damaged by fire. 

D. D. Wells has sold his meat market 
in Glasgow, Mont., to F. Beachler. 

Harold Miller and E. C. Webster 
have opened a meat market and grocery 
store in Charles City, Ia. 

A. J. Rauk has purchased the retail 
meat business of Grout and Bennett, 
Beaver Creek, Minn. 

M. F. Prentice has applied for a 
license to conduct a retail meat busi- 
ness at 2412 Central st., Minneapolis, 
Minn. 

Messer’s Market has opened for busi- 
ness at 618 Main st., Peoria, Ill. Her- 
men Messer is proprietor. 

H. C. Steidl has purchased the 
George Sahotsky food store 629 Sixth 
st., Neenah-Menasha, Wis. 

Stock, fixtures and equipment of the 
Shiloff Grocery & Market, Sioux City, 
Ia., have been purchased by Baron’s 
Department Store. A cash and carry 
business will be conducted. 

W. C. Stiers has purchased the retail 
meat store of Albert Ogburn, Cam- 
bridge, Il 

W. J. Mailhoit, who has been in the 
retail grocery and market business in 
South Bend, nd., for the past 13 years, 
has opened a new store at 115 West 
Washington ave. 

Howard Leslie and Douglas Moorish 
have taken over the Bon Ton Market, 
Sweet Grass, Mont. 

Jesse E. and Emmett E. Scott have 
opened a retail meat store at 75 East 

ashington st., Huntington, Ind. 





November 12, 1989 
Retail Meat Prices 


Average semi-monthly prices at New York, gy 
cago and Kansas City. 





Compiled by the U. 8S. Bureau eh fricaltaen 
Economics. ces in cents (simple 
average of quotations receiv 

CHOICE GooD 

GRADE. GRADE, 
(Mostly Credit (M 

and Del. and = 

Stores). Stores). 
aa p> a . 
& - —s “ 2 
So: . — P 
me Se og ad $s og 
Be Ss ds Fs Sy 
2 o 2 

Beef, £2 25 23 £5 at 
Porterhouse steak... .538 .438 .46 .41 36 % 
Sirloin steak ...... .42 .37 .38 .35 31 B 
Top round steak.... .40 ... .-. -B4 ... .. 
Bottom round ..... , are oe 
Round steak, full cut... .30 .30 ... .26 2 

p FOUN ccccccce vce 28 21... Se 
Flank steak ....... 30 .27 .26 .2 2 HM 
Top sirloin ........ MB cco cee a Ge 
Rump roast, boneless .35 .29 .30 .28 23 & 
Rib roast, Ist 6 ribs .36 .28 .27 .28 .28 
Blade rib roast.....26 .24 ... .20 .20 ... 

rib & top chuck .31 ... ... .238 ... .. 
Arm roast ......-+ +. 21 20... BF 
Straight cut chuck.. .25 .20 .19 .18 17 
Siew’ plate’ evecece ID coe coe Cl ae 
Thick plate ........ 15 Hl ... 2 Bee 
ees 18 11 13 10 Hw 
Boneless brisket ... .34 .23 .23 .27 19 
Brisket, bone in.... .21 .12 .138 .16 1B § 
Ground meat ...... 28 .19 .20 21 6B 
Boneless stew meat. .30 .22 .20 .23 18 

Veal. 

Cutlet or steak .... .51 .36 .37 .37 31 @ 

im Chop ......00- - 42 .30 .38 .320 .2 
Rib chops ......... « 36 .27 .34 .25 21 & 
ap Foast ....... « 30 .24 .24 .21 20 BB 
Shoulder chops ..... 18 .22 .23 16 17 
Shoulder roast ........ AB nce coe 
Boneless shoulder .. .26 ... «.- -26 ws. oss 
BERGE sccccccecccee 18 12 161 HH 
Boneless stew ..... - 34 .22 .22 22 18 B 
TARVER  cccccccccccces 7t 26 ... © Sea 

Lamb. 

Loin chops ........ 40 .38 .44 33 30 8 
Rib chops ......... + 35 .34 .42 .25 26 Hi 
DE: nsyngedetendoe & 25 .238 .22 .21 19 @ 
Shoulder chops .... .25 ~.23 .22 .22 .20 
Square chuck ...... . 18 ... 2 33 ssi 
Shoulder roast ..... ... ee 
Breast .cccccccccces 8 £8... & =e 
Shank and neck.... 9 .12 16 8 1 B 
Pork. 
Center loin chops... .28 .25 .22 .24 .2 
TAD CROPS oc cccccce 3s ... 2 Bae 
End chops ......... 20 .16 15 .15 
Fr. hams, whole.... eos oS ie 
Fr. shoulders, whole .15 ... .14 138 ... & 
Fr. picnics, whole... ; 
Boston butts ......... ll ... 22 Be 
be saah es 24 115 (30 (7 33 ® 
Lard (cartons) ..... 
Sm. hams, whole, 18 12 13 12 20D 

Bes D. ccenchacseves 16 .10 10 10 8 2 
Sm. hams, whole, 21 16 16 «18 6 

NO. B ..ccccccccce 
Sliced hams ........ AT ws. cco 3 
ae aan whole, .46 .34 .33 .37 #1 

i © wcceccucseve 
Bacon atrips, whole, .26 .21 .23 2 0 » 

eS ncoccqneoens dns is ee 
Sliced bacon, No. 1. .84 .27 .23 .27 2 z 
| eres bptts eereee 26 .22 .27 .22 2 
mok picnics .... 
Corned bellies or 146 1 17 WB 
pickled pork ..... 2 4. 0 oe 
Sausage meat ...... 3 21 18 ft. 














LIVE AND DRESSED MEAT PRICES COMPARED. 


Prices of steers and lambs, Chicago, compared with wholesale and eta 
fresh meat prices, New York, during October, 1932, compared with the 
September, 1932, and October a year ago, are reported as follows by the 


Bureau of Agricultural Economics: 
Average prices 







Composite reta 


Average wholesale 






live animalst price of carcass? price? 
per 100 Ibs. Tr 100 Ibs. per lb. 
Chicago. New York. New York. 
Oct., Sept., Oct., Oct., Sept., Oct., Oct., Sept., 
1932. 19382. 1931. 1932. 1932, 1931. 1932. 1932. 
Steer— 
Choies ........ 8.80 9.62 10.41 14.05 15.48 17.06 33.04 33.66 
Good ......665 7.20 8.08 8.93 12.48 14.24 16 O01 25.50 27.02 
Medium ...... 5.81 6.82 6.90 9.71 11.35 12.35 21.49 22.86 
Weighted av.*. 7.26 8.16 8.80 12.20 13.84 15.39 26.38 27.66 7. 
Lamb— 4 
Choice ........ 5.54 6.00 6.62 12.78 13.88 14.95 24.13 26.52 if 
bo cvcessw 5.06 5.48 6.10 12.01 18.11 13.55 19.02 20.62 rd 
Medium ....... 4.46 4.86 5.40 11.02 11.55 12.82 17.27 18.05 
Weighted av.*. 4.95 5.37 5.96 11.83 12.71 13.46 19.76 21.25 
1Steers, 1,100 to 1,800 pounds choice, 901-1,100 pounds good and medium. Lambs, 90 
Beef, 00 pounds choice and good, 500 pounds up, medium. Lambs, 38 pounds 


Prior to October, 1931, retail prices re 
sequently they represent the average 0: 


sed on percentage trimmed retail cuts at average retail quotations. 4 
sented the mean of the range of quotations, =" 
all quotations reported for a designa a 


ted grade. 
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November 12, 1932. 


NEW YORK NEWS NOTES. 


Charles Trunz, treasurer Trunz Pork 
Stores, Brooklyn, will represent his 
company at the Chicago convention this 


year. 


Fred G. Schenk, president and gen- 
eral manager, Columbus Packing Co., 
Columbus, O., visited New York during 
the past week. 


Charles E. Haman, packinghouse 
broker, of West 14th Street, New York, 
will attend the packers’ convention with 
a party of friends from the East. 


J. H. Lawrence, general manager 
Jacob Dold Packing Company, New 
York, just returned from a four day 
trip that included Buffalo and other 
cities. 


Paul Schmidt, casing department, 
Armour and Company, Chicago, was at 
the plant of the New York Butchers’ 
Dressed Meat Company during the past 
week. 


Treasurer Albert H. Merkle, Merkle, 
Inc, Brooklyn, N. Y., will not only 
represent his division at the convention, 
but the other Adolf Gobel interests in 
the East as well. 


A. T. Brott, beef department, and 
Arthur Tuverson, beef grading depart- 
ment, both with Swift & Company, Chi- 
cago, spent a few days in New York 
during the past week. 


President Max Kraus, M. Kraus & 
Bros., Inc., New York, is planning to 
attend the packers’ convention at Chi- 
cago, while credit manager Mortimer 
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Plummer and Miss Ruth Lusgarten will 
soon set the date for their wedding. 


President George A. Schmidt, vice 
president and treasurer Louis Meyer 
and G. P. Schmidt, son of the president, 
all of Stahl-Meyer, Inc., will be in Chi- 
cago during the packers’ convention. 


Meyer Kornblum, president Meyer 
Kornblum & Son, Inc., Brooklyn, was 
in St. Louis during the past week, and 
before returning to his activities in the 
East will attend the packers’ conven- 
tion at Chicago and renew old acquain- 
tances. 


J. I. Russell, district branch house 
manager, Wilson & Co., New York, is 
attending the packers’ convention at 
Chicago, Jack Hale, sausage depart- 
ment, Wilson & Co., Chicago, visited 
New York for a few days during the 


past week. 
a 


AMONG NEW YORK RETAILERS. 


Announcement was made at the meet- 
ing of Bronx Branch, November 2, that 
all meetings until Jan. 1 would be open 
meetings and members may invite 
owners of meat markets. The turkey 
exchange will again be conducted 
through the office of business manager 
Fred Hirsch. Arrangements have been 
made whereby members may secure 
one-half cent advance for their shop 
fat. During the December meeting a 
physician will be in attendance to issue 
health cards to members and their em- 
ployes who qualify. Report of beef- 
steak dinner was favorably received. 


Fred Riester, executive secretary, 













Pin this to your let- 
terhead, mail to- 
day. Ordersshipped 
c.0.D. — satisfac- 


wanted. 


S. G. 


141 Milk Street 





BIG PROFITS! 


with the SAMSON SINEW EXTRACTOR 


Increase quality, 
pearance, selling appeal 
of turkeys, 
and other fowl by re- 
moving sinews easily, 
quickly, cleanly. No 
yanking, bruising or 
pulling of meat. 
10,000 users testify to 
big repeat sales. 


tion or your money Junior size............ $5.00 
back. Write now, (Birds up to 10 Ibs.) 
indicating machine Senior size............ $7.50 


(Any size bird) 


MATHEWSON 


Boston, Massachusetts 
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Eastern District Branch, sailed last 
Friday on ss. Uragua for a seventeen 
day vacation. He will visit Costa Rica, 
Havana, Panama City, San Jose, King- 
ston and other points. 


Philip Gerard has shown great inter- 
est in the meetings of the Bronx 
Branch since his recent accident. Re- 
ports are that he is recovering satis- 
tactorily. 


Robert Ehrenreich of Bronx Branch 
and Mrs. Ehrenreich of Ladies’ Auxil- 
iary celebrated their twenty-ninth wed- 
ding anniversary November 7. 

Ye 


N. Y. UNION FREIGHT STATION. 


On October 3, the railroads serving 
the port of New York, through a joint 
board of managers and joint agent, 
began operation of the newest facilities 
for handling l.c.l. freight through a sta- 
tion occupying 265,000 sq. ft. at Eighth 
ave. and Fifteenth st., Manhattan. At 
this station shippers may dump at one 
point in the basement outbound l.c.l. 
freight via of the following railroads: 
Baltimore & Ohio; Delaware, Lacka- 
wanna & Western; Erie; Lehigh Valley; 
New York Central; and New York, New 
Haven & Hartford. Incoming shipments 
of l.c.l. freight via of these railroads 
will be handled at this station if billed 
to Union Inland Freight Station No. 1. 


Consignees may pick up incoming 
freight from all railroads at one point 
on the street level floor. New York 


zone rates will apply to and from this 
station on the same basis as applies to 
and from pier stations and other freight 
houses of the trunk line railroads on 
Manhattan Island. 








ap- 


chickens 


Over 





























BEMIS BAGS 


IDENTITY Preserved 


you ship pork sausage and bologna 
already wrapped in Bemis Covers, printed 
with your trademark or label, the iden- 
tity of your brand is preserved as well as 
the meat’s cleanliness and flavor. 














When 





for samples and prices. 


LR 602 


BEMIS BRO. BAG CO. 
Specialty Dept.: 420 Poplar St., St. Louis, Mo. 










Write 













“Only $3 for all this?” 


You'll be surprised, too, when you see how 
much luxury and convenience you can en- 
joy at the Hotel Lexington for as little as 
$3 a day. 

And here’s another fact that’]! make your 
expense account beam with gratitude—it 
costs only $1 a day more for two persons at 
the Lexington. A room which is $3 for one, 
for instance, is only $4 for two persons. 


HOTEL LEXINGTON 


In Grand Central Zone, Lexington Ave. at 48th Street 


NEW YORK CITY 


CHARLES E. ROCHESTER, General Manager 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, medium 


Cows, common to medium 
Bulls, common to medium 


LIVE CALVES. 


good to aie 
medium 


Vealers, 
Vealers, 


LIVE LAMBS. 


Lambs, 4~ & to choice $ 5.75@ 6.25 


5.00@ 5.50 


LIVE HOGS. 


Hogs, 160-200 lbs 
Hogs, 230260 lbs 


$ 3.50@ 3.75 
3.30@ 3.50 


DRESSED HOGS. 


Hogs, 90-140 lbs., good to choice.....$ 5.25@ 5.50 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native, heavy. 
Choice, native, light... 
Native, common to fair.... 


WESTERN etext BEEF. 


Native steers, 600@800 

Native choice yearlings, i0@s00 Ibs. 
Good to choice heifers 

Good to choice cows 

Common to fair cows 

Fresh bologna bulls 


BEEF CUTS. 


Western. 


loi 

hinds and ribs 
hinds and ribs 
hinds and ribs 


. 2 
3 
1 

. 2 

. 3 

~ i 

. 2 

. 3 

» BZ 

. 2 

. 8 

. 2 
2 

. 3 
zs 


8 
Rolls, reg., 6@8 Ibs. avg 
Rolls. reg., 4@6 Ibs. avg 
Tenderloins, 4@6 Ibs. avg.... 
Tenderioins, 5@6 lbs. avg 
Shoulder clods 


DRESSED VEAL. 


@13 
@2 
@u 


DRESSED SHEEP AND LAMBS. 


Lambs, choice 12%@13% 
Lambs - G18 
Sheep, 

Sheep, medium 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs.. 
Pork tenderloins, fresh 25 
Pork tenderloins. frozen 

Shoulders, Western, 10@12 Ibs. avg. 
Butts, boneless, a 

Butts, regular, Wes 

Hams, Western, fresh, r0@12 Ibs. avg. 
— 00 Western, fresh, 6@8 


DolsSs 


Pork yp EE extra lean 
Pork trimmings, regular, "50% 
Spareribs, fresh 


SMOKED MEATS. 
Hams, 8@10 Ibs. avg 


Hams, 10@12 Ibs. avg 
Hams, 12@14 Ibs. avg 


= 
@2ASCSo OCOWD 


83593 93939359 


lean.... 
7 


FANCY MEATS. 


Fresh steer tongues, untrimmed.. 
Fresh steer tongues, Loc. trm’d 
Sweetbreads, 
Sweetbreads, aa 
Beef kidneys .. 
Mutton kidneys 

— beef 
Uxtalle ..ccccccccces eccccccecs eovcee 
Beef ‘tang tenders. 
Lamb fries 


ioe 


ee 
= 
BBS 


EEEE 


Shop fat 

Breast fat 
Huible suet 
Cond. suet 


GREEN CALFSKINS. 


5-9 9%-12% ~ 14 14-18 18 up 
Prime No. 1 veals.. 5 -65 
Prime No, 2 veals.. 4 -50 
Buttermilk No. 1... 3 
Llsuttermilk No. 2... 
Branded Gruby 
Number 3 


rt 
35 


BUTTER. 


Creamery, extras (92 score) 21% 
Creamery, firsts (91 score) 0% 
Creamery, firsts (88 score) 18% @19 


EGGS. 
(Mixed Colors.) 
Special packs, including unusual hennery 
selections 
StandarJs 
— receipts 


LIVE POULTRY. 


Fowls, colored, via express 
Chickens, Rocks, fancy, via express.... 
Chickens, Leghorns 


DRESSED POULTRY. 
FRESH KILLED. 

Fowls—fresh—dry packed—12 to box—fair to good: 

Western, 60 to 65 lbs. to dozen, Ib.. 

Western, 48 to 54 lbs. to dozen, Ib.. 

Western, 43 to 47 lbs. to dozen, lb. 

Western, 36 to 42 lbs. to dozen, Wb. 

estern, 31 to 35 Ibs. to dozen, Ib...11 

Fowls—fresh—dry pkd.—12 to box—prime to fcy.: 

Western, 60 to 65 Ibs. to dozen, lb...17 @18 

Western, 48 to 54 lbs. to Ib...16 @17 

Western, 43 to 47 lbs. to Ib.. 15 @ieé 

Western, 36 to 42 Ibs. to -* @:ib 

Western, 31 to 35 Ibs. @16 
Ducks— 

Long Island, No. 1 
Squabs— 

White, ungraded, per Ib.... 
Turkeys, frozen—dry pkd.: 

WeUNe BOD cccccccccsec pisannaneadinade 18 @24 

Young hens 20 @25 
Fowls, frozen—dry pkd.—12 to ponent, to fcy.: 


Western, 60 to 65 lbs., per Ib 
Western, 48 to 54 lIbs., per = weceee os 
Western, 43 to 47 Iibs., per 


ei 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, ton and Philadelphia, week ended 


Nov. 5, 1932 
29 
19% 19% 19% 
20% 


@16 


@35 


Oct. 28 30 Nov.l 2 
--19% 19% 
20% 20% 20% 
| Se 21 
Phila. 21% ° 21% ay 21% 
Wholesale prices carlots — fresh 
butter—90 score at Chicago: 
18% 18% 18% 18% 
Receipts of butter by cities (tubs): 
This Last Last -——Since Jan. 1.— 
week. week. year. 1932. 1931. 
a a a 26.333 31.544 2.645.807 2.820.033 
Y....40.713 41,087 47.850 3.303.160 3.214.465 
Boston “1118,257 121225 12,862 1,020,609 951,622 
Phila. ..12,653 15,499 12,135 1,063,666 1.028.776 


Total .92.954 95,144 104,391 8,093,302 8,014,896 
Cold storage movement (Ibs.): 

n Out On hand 
. Noy, 3. Nov. 4. 


16,445,073 

7.368 502 

. 3.907,670 
48,741 1,748,812 


631,222 29,470,057 


3121% 


18% 19% 





Same 
week day 
last year. 
11.827.531 
4,415,748 
3.381.541 

977,986 


20,602,806 
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FERTILIZER MATERIALS, — 
BASIS NEW YORE DELIVERY, 


Ammoniates. 

Ammonium sulphate, bulk, 
basis ex vessel Atlanta 

Ammonium sulphate, double bags, 

per b. f.a.s. New York..... 
Blood, dried, 15-16% per unit.. 

7 scrap, dried, 11% aminonia, 
10% B. P. L. f.0o.b. fish factory. 

Fish guano, foreign, 


10% 
acidulated. 6% ammo- 
A. P. A. Del’d. Balt. & 


per 
ports... .$21.00 


Foreign bone meal, seognet, 3 and 
50 bags, per ton, c.i 

Bone meal, raw, India, "4 and 50 
bags. per ton, c.i.f. 

Acid phosphate, bulk, f.o.b. Balti- 
more, per ton, 16% fiat 

Potash. 

Mannre salt, 30% bulk, per ton... 

Kainit, 14% bulk, per a 

Muriate in bags. per ton. 

Sulphate in bags, per ton 

Potash Salts are less 2% Discount. 

Dry Rendered — 


50% unground ............6. checker 
60% unground $ 
BONES, HOOFS AND HORNS, 
Round shin bones, ave. 48 to 50 Ibs., 3 
per 100 pieces 75.00@ 
Fiat shin hones, avg. “40 to 45 Ibs., 
ninck oe tripe — t 45. 
ack or & 8, Tr ARE : 
White hoofs, pe a 6 a 
a bones, me “35 to 90 Ibs., per 
pieces ° 
Horns, according to grade........ coe Ta 


NEW YORK MEAT SUPPLIES 


Receipts of Western dressed 
and local slaughters under federa 
spection at New York for week 
Nov. 5, 1932, with comparisons: 


West. drsd. meats: 


Steers, carcasses. . 
Cows, carcasses... 
Bulls, carcasses... 
Veals, carcasses.. 
Lambs, carcasses. 
Mutton, carcasses. 
Beef cuts, Ibs.. 
Pork cuts, Ibs... 


Local cuties: 


> 12,553,189 


PHILADELPHIA MEAT SUPP 


Receipts of Western dressed 
and local slaughters under ci 
eral inspection at Philadelphia f@ 
week ended Nov. 5, 1932: 


West. drsd. meats: 
Steers, carcasses . 


ws, 
Bulls, 
Veals, carcasses 
mbs, carcasses 
Mutton, carcasses 
Pork, 


Local slaughters: 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed } 
at Boston, week ended Nov. 5 
with comparisons: ; 


Week 
ended 


West. drsd. meats: Nov. 5. 


Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 
Lambs, carcasses 
Mutton, carcasses .... 464 
Pork,. Ibs. ....... «e+e 401,108 








